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PREFACE. 

AS  the  following  cqlleCtion  of  re*- 
ceipts  cannot  fail  of  being  ufeful, 
both  to  families  and  private  perfons,  I can 
only  affure  the  reader  that  they  are  the 
refult  of  long  experience,  every  one  of 
them  having  been  many  times  tried,  and 
none  of  them  ever  proved  ineffectual. 

It  is  well  known,  that  the  woman  who 
is  ignorant  of  cookery  is  neither  quali- 
fied to  be  a miftrefs  or  a fervantj  for  the 
dreffing  of  victuals,  either  in  a plain  or 
a more  polite  manner  is  fo  effential  a part 
of  female  education,,  that  thofe  who  ne- 
gleCt  to  acquire  fome  knowledge  of  it,  la- 
bour under  many  difficulties  in  their  ad- 
vanced years,  and  many  have  loft  very 
valuables  places  for  the  want  of  fuch  ne- 
ceffary  qualifications.  But  as  it  too  often 
happens  that  women  negleCt  to  learn  thofe 
accomplishments  in  their  younger  years, 
and  as  the  memory  is  not  able  to  retain 
every  thing,  I have  undertaken  this  work 
for  the  ufe  of  my  Countrywomen,  and 
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am  well  convinced  that  it  will  anfwer  the 

“ ]ffeVh  UaWf  pu[P°(es>  their  fitll*tion 
Vr  ub  ?“her  h,«h  or  low. 
beenth  r pef t0  co°fee,7>every  thing  has 

of  th  ' Crred  aCC°rdi,,g  t0  *e  praaice 
l he  Pr5!ent  age.  and  nothing  left  out 

t reftT  dCbt  Ufefu1’ f° tHat  eithe§r  themii: 
tie  , houlekeeper  cook,  or  fervant  may 

« aH  ttmes  find.  direAions  for  the  dref- 

go  actuals  in  any  manner  whatever. 

■By  this  affiftance,  the  miftrefs  of  a fa- 
mi  y will  be  enabled  to  give  proper  direc- 
tions lor  preparing  every  nccelfary  enter-* 
tamment,  and  thofe  under  them  will  be 
ui  reded  how  to  aCt  in  a proper  manner,  by 
oidy  turning  to  the  receipt  in  the  book, 
whe*e  tney  will  knd  the  quantities  of  the 
ingredients  properly  arranged,  fo  that  no 
miltake  can  happen,  unlefs  they  wilfully 
negleCt  to  abide  by  the  inftruCtions. 

But  befides  cookery,  which  is  abfolute- 
ly  neceffary,  lefs  or  more  in  every  family, 
there  are  proper  directions  given  for  all 
forts  of  confectionary  j the  belt  methods 
for  preparing  made  wines,  and  the  molt 
approved  rules  for  pickling.  The  brewing 
of  fuch  malt  liquors  as  are  ufed  in  famlies, 
is  pointed  out  in  the  cleared  manner, 
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fo  that  the  perfon  who  attends  to  the 
different  directions  will  be  enabled  to 
difcharge  all  forts  of  domeftick  duties. 

The  rules  laid  down  for  the  preferva- 
tion  of  beauty  are  not  only  fimple,.  but 
all  of  them  have  been  tried,  and  may  be 
ufed  at  any  time  without  the  leaft  danger,, 
they  having  never  been  known  to  fail  o£ 
fuccefs, 

As  many  families  are  fituated  at  a.  dis- 
tance from  gentlemen  of  thephyficalpro- 
feffion,  and  as  fome  diforders  may  be  cur- 
ed in  an  eafy  manner,  1 have  here  infert- 
ed  receipts  forfuchdifeafesandcomplaints, 
as  are  common  in  general,  both  in  chil- 
dren, and  thofeof  more  advanced  years ; to 
all  which  I have  added  proper  instructions, 
to  fervants  in  cleaning  furniture,  wafb- 
ing,  fmoothing,  and  many  other  articles, 
abfolutelyneceffary  to- be  known  by  thofe 
who  would  acquire  the  character  eitker  of 
induftrious  houfe-wives,  or  good  fervants. 

Upon  the  whole,  nothing  has  been 
wanting  to  make  this  the  mold  complete 
book  of  the  kind  ever  yet  offered  to  the 
public,  and  the  author  doubts  not  of 
meeting  with  the  approbation  of  thofe 
who  perufe  it. 

A 3 


THE 


■I...-*. 


T H B. 

CONTENTS. 

CHAPTER,  T. 

COntainiug  general  Direflions  for  Boiling  all  king 
of  Butcberi  Meat)  Pet/fc fftYj  Pish,  Gmrns,, 
Hoeti,  G'r,  Pftge  i 

CHAPTER  it 

Of  Roasting,.  ,!  *3* 

. CHAPTER  III. 

■©/Frying,  Broiling,  Baring,  &c,.  *«-' 

CHAPTER  IV. 

Of  Hashing  and  Stewikg.  26 

CHAPTER  V.. 

Vf  Socps,  Broths,  tsV.-  3s 

CHAPTER  VI'.. 

& ire  Si  ons  cancer  ni  ng  all  S orts  of  Made  Dishes.  4 S 

CHAPTER 


CONTENTS* 

! * -> 

CHAPTER  VIE 

'.v 

-Directions  for  making  all  Sorts  of  ?izs.  59 

" . . A 

CHAPTER  VIII. 

r . r - - . 

Directions  for  making  all  Sorts  of  Puddings.  j2 

CHAPTER  IX. 

Directions  for  making  all  Sorts  of  Custards.,  Tarts, 
fcfc.  82 

CHAPTER  X. 

Directions  for  snaking  all  Sorts  of  Sauces.  89 

CHAPTER  XI, 

Directions  for  making  all  Sorts  of  Sausages,  Hogs 
Puddings,  life.  94. 

CHAPTER  XII. 

Directions  concerning  Collaring,  Potting,  Pick- 
ling, U’c.  98 

C H A P T E R Xlir. 

Directions  for  making  all  Scrs  of  Jellies,  &ct  109 
CHAPTER  XIV. 


Directions  for  making  all  Sorts  ofM  adeWines,  &c.  1 1 3 

C PI  A P T E R 


vu  CONTENTS. 

CHAPTER  XV. 

DirtSi  tin  for  Cak  dti  nc  and  Confectionarv,  126 

j • 

CHAPTER  XVI. 

Directions  concerning  the  Brewing  of  fuch  Liquors 
as  are  commonly  a fed  in  Families.  1 4.3 


CHAPTER  XVn. 

The  Ladies  Companion  for  the  Dressing  Room,  153 

« • r *■  »-*  ■ JL  • » . a i 

CHAPTER  XVIH. 

Every  Lady  c<*v«  Pbysician.  S6S 

CHAPTER  XIX. 

Family  Inf  ruff  or,  183 


THE 


k JB^SMOtMOec0°k  k 


0350  CC30  COflC  0000  5503 
,0000  OCCOO  390  COOO  CMfr 


kk 


cOOO  (3600  COOOCOOO 
OOOOCOOOCCOOOOOO 


fT*{ 

kJr 


COOKERY 


In  its  Various  Br  an.ches. 


•00903000033  ^‘^<'V^^oso:oc'J°'i:oo^Jn^V^!^,weoo°!>0050=^^ 

g ii  a p.  i. 

• t 

Containing  general  Dire  Elions  for  hailing  all  Kinds  of 
Butcher' s Meat,  'Poultry,  F if,  Greens,  Roots,  & c-.  ' 

IN  boiling  of  meat  you  .muft  firft  of  all  be  careful 
that  your  pot  be  thoroughly  clean,  and  that  it  be 
large  enough  to  contain  as  much  water  as  will  cover 
the  joint.  You  mull  watch  the  fcum  which  will  always 
rife,  and  . take  it  off  neatly  with- a fpoon,  otherwise  the 
meat  will  look  dirty  and  black.  All  fait  meat  muft  be 
put  in  when  the  water  is  cold,  but  frefh  meat  not  till  it 
boils,  allowing  a quarter  of  an  hour  to  every  pound, 
except  the  'joint  be  very  confi.derable.in  weight. 

/ ■ 

To  boil 'a  Hem. 

Let  it  lay  four  hours  in  cold  water,  walk  it  clean, 
then  put  it  into  your  pot  or  copper,  and  throw  in  a 
v/hifp  of  hay  or  a handful  of  clean  bran.  Boil  it  very 
flow  the  fitft  hour,  and  very  brifk  an  hour  and  a half 
more.  When  you  take  it  up  firlt  rub  the  rind  with  a 
piece  of  clean  flannel,  then  raife  it,  and  itrew  the  ham 
over  with  fifted  rafpings  of  bread,  . 1 
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To  boil  a Tongue. 

If  your  tongue  be  a dried  one  it  mull  lay  fix  hours  in 
■*  'Tarm  water,  and  three  in  cold.  When  it  is  thus  foaked 
three  hours  boiling  will  make  it  fit  for  ufe.  But  if  it  be 
a green  one  let  it  lie  three  hours  in  cold  water,  and  boil 
it  only  two,  or  till  the  /kin  will  peel  off. 


To  hoil  a Buttock  of  Beef. 

Your  beefmuft  lay  in  fait  ten  days  before  it  is  drefied- 
and  if  it  be  very  thick  it  mull  not  be  boiled  according 
to  the  general  calculation  by  weight,  but  at  your  own 
discretion.  When  the  outer  part  feems  to  be  enough 
take  it  up  and  ferve  it  to  table  ; for  if  it  is  not  under 
done  at  the  heart,  the  reft  will  be  entirely  /poiled.  The 
proper  fauce  for  this  di/h  is  cabbage,  or  favoys,  or  col- 
worts,  carrots,  &c.  and  good  Durham  muftard. 

T!.  B.  A rump,  bri/ket,  and  thin  flank  are  drefled  in 
the  fame  manner,  and  ferved  up  with  the  fame  kind  of 
fauce. 


_ To  boil  a Leg  of  Mutton. 

The  joint  mull  have  fuflicient  room  and  water  in  the 
pot,  fo  as  to  make  it  perfectly  fwim,  otherwifeit  will 
be  apt  to  turn  black;  and  as  there  is  fuch  a difpropor- 
tion  in  the  thicknefs  of  the  different  parts,  care  muft  be 
taken  not  to  boil  it  too  much,  which  is  the  reafon  few 
people  make  broth  of  the  liquor.  When  it  is  enough 
it  muft  be  ferved  with  buttered  turnips  and  caper  fauce. 

A Leg  of  Mutton  a la  Roy  ale. 

Lard  your  mutton  with  bacon  and  ilices  of  veal  lard- 
ed^; roll  up  your  lard  in  fpice  and  herbs,  and  then 
bring  them  to  a brown  in  melted  lard;  boil  the  leg  of 
mutton  in  ftrong  broth,  with  fweet  herbs,  and  an  onion 
Buck  with  cloves.  When  it  is  ready  lay  it  in  a di/h, 
and  place  round  the  collops,  then  pour  on  a fine  ragoo, 
and  garni/h  it  with  fliced  lemon  and  oranges, 

A Leg  of  Mutton  a la  Daube. 

Lard  it  with  bacon,  and  half  roaft  it ; then  take  it 
ap  and  put  it  in  as  final!  a pot  as  will  boil  it : put  to  it 
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a quart  of  white  wine,  a pint  of  vinegar,  ftrong  broth, 
whole  fpice,  bay  leaves,  fweet  marjoram,  winter-fa- 
voury,  and  fome  onions.  When  the  meat  is  enough 
make  the  fauce  of  fome  of  the  liquor,  mulhrooms, 
fliced  lemon,  and  two  or  three  anchovies  ; thicken  it 
with  brown  butter,  lay  it  in  the  difh,  pour  on  the  fauce, . 
and  garnilh  it  with  fliced  lemon.  - 

To  boil  a Neck  of  Mutton. 

This  joint  is  generally  ufed  for  the  making  of  broth  $ 
and  therefore  when  it  is  defigned  for  this  purpofe,  after 
the  pot  is  well  Ikimmed,  put  into  it  a faggot  of  thyme, 
a few  marygolds,  two  or  three  fmall  turnips,  and  a rea- 
fonable  quantity  of  fait.  When  the  meat  is  taken  up, 
throw  into  the  broth  a fpoonful  of  oatmeal  beat  up  with 
a little  cold  water  ; put  in  a large  onion,  or  the  white 
part  of  a leek,  and  give  the  liquor  a boil  up.  It  may 
be  ferved  up  either  in  a dilh  alone,  with  turnips  butter- 
ed, or  Spanilh  onions  malhed  with  butter,  and  caper’ 
fauce  ; or  in  a foup  dilh  full  of  broth. 

To  boil  a Leg  of  Tori. 

Let  it  lay  fix  or  feven  days  in  fait,  after  which  put 
it  into  the  pot  without  ufing  any  means  to  frelhen  it. 
Let  it  be  well  covered  with  water,  and  take  care  that 
the  fire  does  not  llacken  while  it  is  dreffing.  When  it 
is  done  ferve  it  up  with  a peafe  pudding,  buttered  tur- 
nips, carrots,  and  good  muitard. 

To  boil  a Calf's  Head. 

Walh  the  head  very  clean,  and  let  it  foak  in  a large 
pan  of  water  a confiderable  time  before  it  be  drefied. 
Tie  up  the  brains  in  a piece  of  clean  linen,  and  put 
them  into  the  pot  at  the  fame  time  with  the  head  ; Ikim 
the  pot  well,  and  then  put  in  a piece  of  bacon  in  pro- 
portion to  the  number  of  people  that  are  to  eat  thereof. 
When  it  is  done  you  may  grill  it  before  the  fire,  or  ferve 
it  up  with  melted  butter,  the  bacon  and  greens,  and 
with  the  brains  malhed  and  beat  up  with  a little  butter, 
fait,  pepper,  vinegar  or  lemon,  and  parlley,  in  a fepa- 
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Tate  plate,  and  the  tongue  Hit  and  laid  in  the  fame 
plate  ; or  ferve  the  brains  whole,,  and  tongue  Hit  down 
the  middle. 

To  boil  .Fowls,  and  Houfe  Lantb. 

Thefe  fhould  be  boiled  in  a pot  by  themfclves,  in  a 
good  deal  of  water,  and  the  feum  taken  clear  off ; they 
will  be  both  Tweeter  and  whiter  than  if  boiled  in  a cloth. 

A imall  chicken  will  be  done  in  fifteen  minutes,  a large 
chicken  in  twenty,  a good  fowl  in  half  an  hour,  a fmall 
turkey  or  goofe  in  an  hour,  and  a large  turkey  in  an 
hour  and  an  half. 

Sauce  for  a boiled  Turkey. 

Take  a little  water,  or  mutton  gravy  if  you  have  it, 
a blade  of  mace,  an  onion,  a little  thyme,  lemon-peel, 
and  an  anchovy ; boil  all  thefe  together,  drain  them 
through  a fieve,  melt  fbme  butter,  and  fry  a few  faufages, 
and  lay  round  the  difh.  Garnifh  your  dilli  with  lemon. 

Sauce  for  boiled  Ducks  or  Rabbits. 

When  thefe  are  drefled  you  mud  pour  boiled  onions 
over  them,  which  do  thus  : take  the  onions,  peel  them, 
and  boil  them  in  a great  deal  of  water ; fhift  your  water, 
then  let  them  boil  about  two  hours,  take  them  up  and 
throw  them  into  a cullender  to  drain,  then  with  a knife 
chop  them  on  a board  ; put  them  in  a fauce-pan,  fhake 
a little  flour  over  them,  put  in  a little  milk  or  cream, 
with  a good  piece  of  butter  ; fet  them  over  the  fire,  and 
when  the  butter  rs  melted  they  are  enough.  Thislauce 
is  likewife  very  good  with  road  mutton. 

To- boil  Woodcocks  or  Snipes. 

Thefe  mud  be  boiled  either  in  beef  gravy,  or  good 
flrong  broth.  When  your  gravy  is  made  put  it  into  a 
fauce-pan,  and  feafon  it  with  fait  ; then  take  out  the 
guts  of  your  fnipes,  put  them  into  the  gravy,  and  let 
them  boil ; let  them  be  covered  clofe,  and  kept  boiling, 
and  ten  minutes  will  be  fufh'cient  In  the  mean  time  cut 
the  guts  and  liver  fmall,  and  dew  them  with  a blade  of 
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mace  in  a (mail  quantity  of  the  liquor  your  fnipes  are 
boiled  in.  Take  fome  crumbs  of  bread,  and  fry  them 
crifp  in  a little  frelh  butter,  and  when  they  are  done 
let  them  Hand  ready  in  a plate  before  the  lire.  When 
your  fnipes  or  woodcocks  are  ready,  take  about  half  a 
pint  of  the  liquor  they  are  boiled  in,  and  put  in  two 
fpoonfuls  of  red  wine  to  the  guts,  and  a lump  of  butter 
rolled  in  flour,  about  as  big  as  a walnut,  and  fet  them 
on  the  fire  in  a fauce-pan,  you  muft  not.ftir  it  with  a 
fpoon,  .but  lhake  it  well  till  the  butter  is  all  melted  ; 
then  putin  your  crumbs  ; lhake  your  fauce-pan  well; 
then  take  your  birds  up,  and  pour  the  fauce  over  them. 

To  boil  Pigeons. 

Let  your  pigeons  be  fluffed  with  fweet  herbs,  chopped 
bacon,  grated  bread,  butter  and  fpice,  and  the  yolk  of 
an  egg  5 then  boil  them  in  ftrong  broth,  butter  and 
vinegar,,  mace,  fait  and  nutmeg  ; fet  parfley,  minced 
barberies,  and  drawn  butter ; lay  your  pigeons  in  the 
dilh,  pour  the  lear  all  over  them,  and  garnilh  it  with 
fliced  lemon.  . 

To  boil  a Goofs.. 

When  your  goofe  has  been  well  feafoned  with  pepper 
and  fait  for  four  or  five  days,  you  muft  boil  it  about  an  . 
hour  ; then  ferv.e  it  hot,  with  turnips,  carrots,  cabbage  . 
or  collyflowers,  tolled  up  with  butter. 

To  boil  Pullets  and  Oyjlers. 

Boil  them  as,  ufual  in  water  and  fait,  with  a good  > 
piece  of  bacon  : for  Jauce.  draw  up  a pound  of  butter,  . 
with  a little  white  wine,  ftrong  broth  and  a quart  of 
oyfters ; put  your  pullets  in  the  dilh,  cut  the  bacon  and 
lay  it  about  them,  with  a pound  and  half  of  fried  .; 
faufages;  and  garnilh  with  fliced  lemon.  . 

To  boil  Afparagus . 

Scrape  all  the  flalks  very  carefully  till  they  look 
white,  then  cut  them  all  even,  and  tie  them  up  in  fmali 
parcels.  Throw  them  into  boiling  water  with  a little 
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fait ; and  take  care  not  to  boil  them  too  much, . for  by 
fo  doing  they  will  lofe  both  their  colour  and  fine  talle. 
Keep  them  boiling  brifkly,  and  when  you  find  them 
tender  take  them  up.  Cut  the  round  of  a fmall  loaf, 
about  half  an  inch  thick  ; toad  it  well  on  both  Tides,  dip 
it  in  the  afparagus  liquor,  and  lay  it  in  the  dilh  ; then 
pour  fome  melted  butter  over  the  toaft,  and  lay  the 
afparagus  upon  .it  al!  round  the  dilh,  with  the  white  ends  ■ 
towards  the  edge  of  the  dilh.  You  mull  not  pour  the 
butter  over  the  afparagus,  but  .ferve.it  up  melted  in  a 
bafon. 

To  hoil  Col/yjlbwers. 

Take  off  all  the  green  part,,  and  cut  the  flower  clofe 
at  the  bottom  from  the  flalk  ; and  if  it  be  large  or  dirty 
cut  it  into  four  quarters  that  it  may  lie  bette-r  in  the  pan, 
and  be  thoroughly  cleanfed.  Let  it  foalt  an  - hour  in 
tie  m water,  or,  if  you  have  not  any  milk,  water  only. 
When  the  flower  or  ftalks  left  about  it  feel  tender,  it 
will  be  enough  : but  it  mult  be  taken  up  before  it  lofes 
its  crifpnefs,  otherwife  it  will  be  good  for  little.  After 
you  have  taken  it  up  lay  it  a minute  or  two  in  a cullen- 
der to  drain,  and  fer.ve  it  up  in  a dilh  by  itfelf,  .with 
melted  butter  in  a bafon. 

To  boil  Cabbages,  Set. 

Thefe,  and  all  forts  of  yeung  fprouts,  mult  be  boiled 
in  a great  deal  of  water.  When  the  ftalks  are  tender', 
or  fall  to  the  bottom,  they  are  enough  ; then  take  them 
off  before  they  lofe  their  colour.  Always  throw  fait  in 
your  water  before  you  put  them, into  the  pot.  Young 
fprouts  may  be  fent  to  the  table  juft'  as  they  are,  and  fo 
may  cabbage,  but  it  is  belt  chopped  and  put  into  a 
fauce-pan  with  a piece  of  butter,  ltirring-it  till  it  is  all 
melted,  and  then  lerve  it  up. 

To-  boil  Broccoli, , 

Cut  off  all  the  little  branches  till  you  come  to  the 
uppermoft  of  all*  then  with  a knife  peel  oft7  the  outfide 
Ikins  which  cover  the  whole,  and  throw  them  into  coid 
• water* 
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water.  After  they  have  been  thoroughly  waflted  put 
them  into  boiling  water,  with  a proper  quantity  of  fait, 
and  when  the  italks  become  tender  they  are  enough  ; 
then  take.  it.  up,  and,  with  fome  melted  butter  in  a ba- 
ton, fend  it  to  table. 

7-o  drefs  Spinage 

Pick  it  very  clean,  and  then  wafh  it  in  feveral  wa» 
ters  ; after  which  put  it  into  a fauce-pan  that  will  but 
juft  hold  it  5 . ftrew  fome  fait  over  it,,  and  cover  the  pan 
clofe.  Shake  it  often  but;do  not  put  any^  water -to  it. 
When  you  find  it  fhrunk  to  the  bottom,  and  the  liquor 
proceeding  from  it,  boils,  take  it  up,  throw  it  into  a 
clean  fieve  and  drain  it  well  ; then  put  it  into  a clean 
plate,  and  ferve  it  up  with  melted  butter. 

cTo  drefs  Beans  and  Bacon. 

The  beans  fhould- always  be  boiled  by  themfelves, 
otherwife  the. bacon  will  change  their  colour.  Throw 
into  the  water  fome  fait  and  parfley  clean  picked. 
When  the  beans  are  enough,  which  may  be  known  by 
their  being  tender,-  put  them  into  a cullender  to  drain. 
Take  up  the  bacon  and  fkin  it ; throw  fome  rafpings  of 
bread  over  the  top,  and.  brown  it  either  with  an  iron 
made  hot,  .or  (if  you  have  not  that)  by  fetting  it  before 
the  fire. . When  you  have  put  the  beans  into  a diflv, 
place  the  bacon  in  the  center,  and  fend  them  to. table 
with  melted  butter  and  parfley. 

To  boil  Artichokes. 

When  you  have  taken  off  the  ftalks,  put  the  arti- 
chokes into  the  water  cold,  .with  the  tops  downwards* 
and  after  the  water  boils,  an  hour  and  an  half  will  do 
them.  Serve  them  up  with  melted  butter  in  as  many 
different  cups  as  there  are  people  to  eaLthem, 

To  boil  French  Beans . 

Eirft  firing  them,  then  cut  them  in  two,  and  after 
that  acrofs ; or,  which  is  a nicer  way,  cut  them  into 
four  and  then,  acrofs.  Lay  them  in.  water  and  falt,..and 

when 
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when  your  pan  boils  throw  in  firft  a fmall  quantity  of 
fait,  and  afterwards  your  beans  into  the  water.  When 
they  are  done  lay  them  in  a fmall  difh,  and  ferve  them 
up  with  a bafon  of  melted  butter. 

To  drefs  Parfnips. 

Thefe  fhould  be  boiled  in  a great  deal  of  water,  and 
when  you  find  they  are  foft  take  them  up,  and  carefully 
fcrape  all  the  dirt  off  them,  and  then  with  a knife  fcrape 
them  fine,  throwing  away  all  that  part  thac  is  dicky  ; 
after  this  put  them  into  a fauce-pan  with  fome  milk, 
and  dir  them  over  the  fire  till  they  are  thick.  You  mud 
be  careful  they  do  not  burn,  and  add  a good  piece  of 
butter  and  a little  fait,  and  when  the  butter  is  melted 
fend  them  to  table.  Thefe  are  a very  proper  fauce  for 
fait  fifh. 

But  the  common  method  is  when  parfnips  are  well 
boiled  and  fcraped,  to  ferve  them  up  in  a diih  with  melted 
hutter  in  a bafon. . 

To  boll  various  forts  of  Salt  Fifh. 

All  kinds-  of  fait  fifh  mud  be  deeped  in  frefh  water  at 
lead  eighteen  hours  before  it  is  dreffed.  Let  it  be  twelve 
hours  in  the  fird  water,  then  fcrape  it  and  clean  it  well- 
from  all  dirt  and  loofe  bits  that  hang  about.  . The  Poor 
Jack,  Ling,  and  Tufk. fifh  mud  be  fcraped  with  a hand- 
brufh,  but  you  mud  be  particularly  careful  not  to  break 
the  fkin  fo  as  to  flip  off;  for  the  fkin  of  the  Tufk  and 
Ling  is  efleemed  the  mod  delicious  part  of  the  fifh. 

. Barrel  Cod  are  generally  boiled  whole.  The  larger 
fort  of  fait  fifh  are  fplit  down  the  back,  and  then  cut 
into  pieces  of  about  four-  or  five  inches  fquare.  Put 
them  into  as  much  cold  water  as  will  cover  the  pieces  to 
be  boiled,  and  be  careful  that  the  water  does  not  boil 
too  fad  : it  mud  only  wallop  or  fimmer,  and  that  not 
above  ten  or  fifteen. minutes  for  barrel  cod  or  tufk,  five 
or  fix  minutes  for  whitings  and  fmall  haddock,  and  not 
above  twenty-five  minutes  for  ling  and  large  cod  ; for 
if  the  water  i&.made  to  boil  furioufly,  or  che.fifh  be  kept 

longer 
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longer  in  the  water  than  is  proper,  it  will  eat  woolyv 
When  it  is  done,  take  it  up  piece  by  piece  with  i flice, 
and  difh  it  with  the  Ikin  uppermoft  ; and  garnifh  the 
difh  with  hard  eggs  quartered.  Serve  it  up  with  egg 
fauce,  parfnips  and  potatoes,  or  with  melted  butter  and 
mu  Hard. 

To  boil  Stockjijb. 

Cut  the  fifh  into  two,  three,  or  four  pieces,  accord- 
ing to  its  ftze.  Put  thofe  pieces  intended  to  be  drefled 
into  foft  water,  and  at  the  end  of  twelve  hours  take  the 
fifh  out  and  clean  it  well  with  a hand-brufh,  taking  care 
to  prefervethe  fkin.  When  this  is  done,  put  it  into  a 
fufficient  quantity  of  lukewarm  water  for  fix  hours  ; then 
Ihift  it  into  cold  water  for  fix  hours  more.  By  thefe 
means  it  will  be  fo  tender  that  the  fkin  will  ftrip  off,  in 
which  wrap  up  the  fifh  and  put  it  into  a pan  of  luke- 
warm water,  and'fimmer  upon  the  fire  till  it  feels  tender. 
When  you  difh  it-,  take  it  out  of ‘the  fkin,  lay  the  fkin 
•and  the  found  in  the  middle,  and  the  fifh  round  them- 
Garnifh  the  difh  with  fried  potatoes,  and  hard  eggs  cut 
in  quarters  ; and  ferve  it  to  table  with  oyfter  fauce,  or 
egg  fauce,  muftard,  and  plain  melted  butter. 

To  boil  Salmon . 

Take  your  falmon  and  wafh  it  with  fait  water,  but  do 
not  fcale  it ; then  lay  it  in  your  ftew-pan,  and  cover  ft 
with  water,  and  a little  vinegar,  a little  fait  and  fome 
horfe.radifh.  Boil  it  gently  till  enough,  or  about  half 
an  hour,  if  it  be  thick ; or  twenty  minutes  if  it  be  a 
fmall  piece.  Pour  off  the  water,  dry  it  well,  and  difh 
the  falmon  neatly  upon  a fifh  plate  in  the  center  of  the 
difh,  and  garnifh  it  with  horfe-radifh  feraped,  or  with 
fried  fmelts  or  gudgeons,  and  with  flices  of  lemon  round 
the  rim. 

Make  your  fauce  of  oyfters  hewed  in  their  own  liquor, 
fome  whole  pepper,  a little  mace,  an  anchovy  or  two, 
fome  pickled  mufhrooms,  and  a little  white  w'ine,  and 
thicken  it  with  butter  rolled  in  flour.  You  may  like- 
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wife  add  the  body  of  a crab,  which,,  if  well  Itirred  in 
will  make  it  exceeding  rich. 

To-  boil  Tench. 

Your  tench  muft  be  fcaled  while  it  is  alive;  gut  it, 
and  walh  the  inflde  with  vinegar ; then  put  it  into  a 
ftew-pan,  when  the  water  boils,  with  fome  fait  and  a 
bunch  of  fweet  herbs,  and  fome -lemon-peel,  and  whole 
pepper  ; cover  it  up  clofe,  and  boil  it  quick  till  it  is 
enough;  then  ftrain  off  fome  of  the  liquor,  and  put  to 
it  a little  white  wine,  fome  mulhrooin  gravy  or  walnut 
liquor,  an  anchovy,  and  fome  oyftcrs  or  Ihrimps.  Boil 
thefe  together,  and  tofs  them  up  with  thick  butter  rolled 
in  flour,  adding  a little  lemon  juice  ; garnilh  with  lemon 
and  horfc-radilh,  and  ferve  it  up  hot  with  fippets. 

To  boil  a Pike. 

When  you  have  gutted  it,  fcour  it  well  with  fait  infide 
and  out,  then  walh  it  clean,  and  have  ready  the  follow- 
pickle  to  boil  it  in  j water,  vinegar,  mace,  whole  pep- 
per, a bunch  of  fweet  herbs,  and  a fmall  onion.  Put 
the  pike  into  the  liquor  boiling,  and  half  an  hour  will 
do  it.  Make  your  fauce  with  white  wine,  a little  of  the 
liquor,  two  anchovies,  fome  Ihrimps,  lobfler  or  crab ; 
beat  and  mix  with  it  grated  nutmeg,  and  butter  floured 
to  thicken  it.  Pour  your  fauce  over  the  filh,  and  garnilh 
it  with  fliced  lemon  and  horfe-radifh; 

To  boil  Turbot. 

Let  your  turbot  lay  in  pump  water,  fait  and  vinegar 
for  about  two  hours ; then  put  water  in  your  filh-kettle, 
and  throw  in  fome  fait  and  fweet  herbs,  bay-leaves,  le- 
mon-peel, onions,  horfe-radilh  fliced,  fome  verjuice, 
cloves  and  whole  pepper.  Let  it  boil  till  it  taftes  well 
of  the  feafoning  ; then  take  it  off  the  fire,  and  let  it  cool 
before  you  put  in  the  filh,  otherwife  it  will  crack.  When 
it  is  done,  which  will  be  in  about  twenty-five  minutes, 
drain  it,  and  catch  fome  of  the  very  laft  draining  to  put 
into  your  fauce,  which  mutt  be  either  fhrimp  or  lobfler. 
If  the  latter,  you  mutt  get  a lobfler  that  is  a fpermer,  take 
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• out  all  the  meat,  and  cut  it  in  fmall  pieces  ; pick  what 
you  can  out  of  the  chine,  as  well  as  the  tail  and  claws, 
take  the  fpawn  likewife,  and  pound  them  all  together  in 
a mortar,  adding  a very  little  red  wine,  and  half  a 
fpoonful  of  vinegar;  then  drain  the  liquor  out  of  the 
mortar  through  a fine  cloth,  and  put  into  it  two  ancho- 
vies well  walked  and  minced,  dome  grated  horfe-radilh 
and  lemon  peel,  a bay  leaf,  fome  pepper  and  nutmeg, 
and  fome  onions  minced  very  fine  ; then  add  fome  of  the 
liquor  you  drained  from  the  fifh,  and  draw  your  butter 
. in  this  liquor,  and  work  a little  flour  into  your  butter 
very  fine ; then  put  in  the  meat  of  your  lobfter,  and 
lhake  it  over  a ftove,  fqueeze  in  a lemon,  and  put  in  a 
fpoonful  or  two  of  clear  mutton  gravy.  Garnifh  the  dilh 
with  fried  fmelts,  lemon  fliced  and  barberries. 

To  boil  Sturgeon. 

When  you  have  cleaned  it  well,  boil  it  in  as  much 
liquor  as  will  juft  cover  it,  adding  two  or  three  bits  of 
lemon  peel,  fome  whole  pepper,  a ltickof  hoife-radilh, 
and  a pint  of  vinegar  to  every  two  quarts  of  water. 
When  it  is  enough,  garnilh  the  difh  with  fried  oyfters, 
iliced  lemon,  and  fcraped  horfe-radilh  ; and  ferve  it  up 
•with  a fufficient  quantity  of  melted  frelh  butter,  with 
*caveer  diflolved  in  it,  or,  where  that  is  not  to  be  had, 
with  anchovy  fauce,  and  with  the  body  of  a crab  bruifed 
an  the  butter,  and  a little  lemon  juice  ferved  up  in 
bafons. 

To  boil  Soals. 

Lay  them  in  vinegar,  fait  and  water,  two  hours  ; then 
dry  them  in  a cloth,  and  put  them  into  the  fifh  pan  with 
an  onion,  fome  whole  pepper  and  a little  fait.  When 
they  are  enough,  take  them  tip,  and  lay  them  in  your 
dilh,  and  ftrain  off  the  liquor.  Serve  them  up  with  an- 
chovy fauce  and  butter  melted  plain,  or  with  Ihrimp, 
prawn  or  mufcle  fauce. 

To  boil  a Cod’s  Head. 

Set  a filh  kettle  on  the  fire  with  water  enough  to  boil 
it,  put  in  a good  handful  of  fait,  a pint  of  vinegar,  a 
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quantity  of  fweet  herbs,  and  a piece  of  horfe-radifh  ; j 
let  it  boil  a quarter  of  an  hour,  then  put  in  the  head’  j 
and  when  you  are  fure  it  is  enough,  lift  up  the  fifh  plate  | 
with  the  fiih  on  it,  fet  itacrofs  the  kettle  to  drain,  then  j 
lay  it  in  your  difh,  and  place  the  liver  on  one  fide.  Gar- 
nik with  lemon  and  horfe-radidi  fcraped  ; melt  fome 
butter  with  a little  of  the  filh  liquor,  an  anchovy,  oyfters  | 
or  fhrimps,  and  ferve  it  up. 

Boiled  Lobjier  to  eat  hot. 

Throw  a handful  of  fait  into  the  water  you  boil  it  ' 
in,  and  when  it  is  done,  break  the  fhell  and  take  out  | 
the  meat ; then  put  it  into  a fauce-pan  with  a little  beef 
gravy  well  feafoned,  a fmall  quantity  of  caveer,  a little 
grated  nutmeg,  a little  vinegar,  and  a fufficient  quantity 
of  butter.  With  this,  made  as  hot  as  pofhble,  fill  the 
body  fhell  of  the  lobller.  Garnifh  the  difh  with  diced 
lemon,  and  ferve  it  up  to  table  without  any  other  fauce. 

T’o  boil  Plaice  and  Flounders. 

When  the  water  boils,  throw  fome  fait  into  it ; then 
put  in  the  fifh,  and  when  they  are  enough  take  them  out  . 
with  a dice,  and  drain  them  well.  Garnidi  the  edges 
of  the  difh  with  boiled  pardey,  and  ferve  them  up  with 
a bafon  of  butter  melted  plain  ; and  anchovy  fauce,  or 
butter  melted  with  a little  catchup. 

To  boil  Mullet,  or  any  kind  of  Fijh. 

Let  your  fidi  be  fcaled  and  well  wafhed ; fave  their 
livers,  tripes,  roes,  or  fpawn  ; boil  them  in  water  fea- 
foned with  fait,  vinegar,  white  wine,  a bunch  of  fweet 
herbs,  a lemon  cut  in  dices,  an  onion  or  two,  and  a 
fmall  quantity  of  fcraped  horfe-radifh  ; and  when  your 
liquor  boils  then  put  in  your  fifh.  For  fauce,  take  a 
pint  of  oyflers  with  this  liquor,  a lobfter,  or  .a  parcel  of 
fhrimps  bruifed  or  trimmed,  fome  white  wine,  an  an- 
chovy or  two,  fome  large  mace,  a nutmeg  cut  in  quar- 
ters, and  a whole  onion.  Boil  thefe  all  up  together ; 
thicken  it  with  butter  and  the  yolks  of  eggs.  Pour  this 
upon  dppets,  and  garnifh  your  dilli  with  lemon. 

CHAP. 
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O/Roastinc. 

TH  E firft  confideration  in  roafting  mull  be  to  adopt 
your  fire  in  proportion  to  the  joint  you  have  to 
drefs.  If  it  be  a large  joint,  lay  a good  fire  to  cake,, 
and  always  keep  the  bottom  of  it  clear  from  alhes. 
When  you  think  your  meat  is  about  half  done,  move 
the  fpit  aad  dripping-pan,  and  flir  it  up  as  brilkas  you 
can  ; for  the  quicker  your  fire  burns,  the  better  and 
more  expeditioufly  will  your  meat  be  roafted. 

To  roajl  Beef. 

When  your  beef  has  been  down  to  the  fire  about  half 
an  hour,  take  a large  piece  of  paper  and  fallen  it  on  the 
top  next  the  fat,  bafte  it  well  all  the  time  it  is  roafting, 
and  throw  a handful  of  fait  on  it.  When  you  fee  the 
fmoke  draw  to  the  fire,  it  is  near  enough  ; then  takeoff 
the  paper,  bafte  it  well,  and  drudge  it  with  a little  flour. 
Take  it  up,  and  garnifh  your  difh  with  horle-radilh. 

If  you  would  keep  beef  a few  days  before  you  drefs 
it,  be  lure  never  to  fait  it,  but  dry  it  with  a clean  cloth, 
then  flour  it  all  over,  and  hang  it  in  fome  place  that 
will  admit  the  air. 

To  rsafl  Veal. 

If  a flioulder  bafte  it  with  milk  till  it  is  half  done  j 
then  flour  it,  and  bafte  it  with  butter. 

If  a fillet  fluff  it  with  thyme,  marjoram,  parfley,  a 
fmall  onion,  a fprig  of  favory,  a bit  of  lemon- peel  cut 
very  fmall,  nutmeg,  pepper,  mace,  fait,  crumbs  of 
bread,  four  eggs,  a quarter  of  a pound  of  butter  or  mar- 
row, mixed  with  a little  flour  to  make  it  fliff ; half  of 
which  put  into  the  udder,  and  the  other  into  holes  made 
in  the  flelhy  part. 

If  a loin,  or  fillet  not  fluffed,  be  fure  to  paper  the 
fat,  that  as  little  may  be  loft  as  poflible.  All  joints 
are  to  be  laid  a diftance  from  the  fire,  till  foaked,  then 
near  it.  When  you  lay  it  down,  bafte  it  with  good 
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butter,  and  when  it  is  near  enough,  bade  it  again,  and 
dredge  it  with  a little  Hour. 

The  breaft  mud  be  roafted  with  the  caul  on,  and  the 
fweet-bread  Ikewered  on  the  backfide  of  it.  When  it 
, is  near  enough  take  oft'  the  caul,  bafte  it,  and  dredge  it 
with  a very  little  flour. 

N.  B.  Thefe  are  all  to  be  fent  to  the  table  with  melt- 
ed butter,  and  garnilhed  with  iliced  lemon. 

To  roaft  Mutton  and  Lamb . 

Let  your  fire  be  quick  and  clear  before  you  lay  down 
your  meat ; while  it  is  roafting  bafte  it  often,  and  when 
near  enough,  dredge  it  with  a fmall  quantity  of  flour. 
If  it  be  a breaft,  remember,  before  you  lay  it  down,  to 
take  off  the  Ikin, 

To  roaji  Pork. 

When  you  firft  lay  down  your  pork,  let  it  be  at  fome 
diftance  from  the  fire,  and  take  care  to  flour  it  pretty 
thick.  When  you  find  the  flour  begins  to  dry,  wipe  it 
perfe&ly  clean  with  a coarfe  cloth  ; then  take  a lharp 
knife,  if  it  be  a loin,  and  cut  the  Ikin  acrofs.  After 
you  have  fo  done  raife  your  fire,  and  put  your  meat 
nearer  to  it  than  before  ; bafte  it  well,  and  roaft  it  as 
quick  as  poflible. 

If  you  roaft  a leg  fluffed,  you  rftuft  make  your  inci- 
fions  very  deep,  and  fill  them  up  with  grated  bread, 
fage,  parfley,  a fmall  quamity  of  lemon-peel  cut  fine, 
a bit  of  butter,  about  two  or  three  eggs,  and  a little 
pepper,  fait  and  nutmeg  mixed  together.  When  it  is 
enough,  ferve  it  up  with  apple- fauce  and  gravy. 

If  you  roaft  a fpare-rib  you  muft  bafte  it  with  butter, 
ilour,  and  fage  Hired  very  fmall.  When  enough  ferve 
It  up  with  the  fame  fauce  as  to  the  leg. 

To  roaji  a Pig. 

When  you  have  wiped  your  pig  very  dry  with  a clean 
cloth,  take  a quarter  of  a pound  of  butter,  fome  crumbs 
of  bread,  a little  fage,  thyme,  parfley,  fweet-marjoram, 
peprer,  fait,  and  nutmeg,  and  the  yolks  of  two  eggs ; 

mix 
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mix  thefe  together,  and  few  it  up  in  the  belly  ; then 
lay  it  down  to  the  fire,  flour  it  very  thick,  and  con- 
tinue fo  to  do  till  the  eyes  drop  out,  or  you  find  the 
crackling  hard  ; then  wipe  it  clean  with  a cloth  wet  in 
fait  and  water,  and  bafte  it  with  butter.  When  the 
gravy  begins  to  run,  put  bafons  in  the  dripping-pan  to-' 
receive  it ; and  when  it  is  near  enough  take  about  a- 
quarter  of  a pound  of  butter,  put  it  into  a coarfe  clean 
cloth,  and  rub  the  pig  all  over  with  it,  till  the  crackling 
is  quite  crilp,  and  then  take  it  from  the  fire. . Cut  off 
the  head,  and  divide  the  pig  down  the  back  ; then, 
(having  cut  the  ears  off,  and  placed  one  at  each  end, 
and  alio  the  under  jaw  in  two,  and  placed  one  at  each 
fide)  take  fome  good  butter,  melt  it,  mix  it  with  the 
gravy  received  in  the  bafons,  and  the  brains  bruifed,  and* 
a little  dried  fa ge  Ihred  fmall ; pour  thefe  into  the  difh, , 
and  fend  it  to  table. . 

To  roaj}  Venifon.  ■ 

Firfl  walh  it  in  vinegar  and  water,  then  dry  it  with 
a cloth,  and  cover  it  with  the  caul,  or  if  you  jiave  not 
that,  with  paper  well  buttered.  Bafte  it  well  with  but- 
ter all  the  time  it  is  roafting.  When  it  is  near  done, 
take  a pint  of  claret,  boil  it  in  a fauce-pan  with  fome 
whole  pepper,  nutmeg,  .cloves,  and  mace..  Pour  this 
liquor  twice  over  your  venifon  ; then  take  it  up,  ftrain^ 
the  liquor  you  poured  over  it,  and  fcrve  it  in  fame  difh 
with  the  venifon,  with  good  gravy  in.  one  bafon, -and 
fweet  fauce  in  another. . 

To  roajl  Mutton , Vtnijon  Fafoittt:- 

Take  a hind  quarter  of  fat  mutton,  and  cut  tilde-* 
like  a haunch  ; lay  it  in  a pan  with  the  back  part  of  it 
down,  pour  a bottle  of  red  wine  over  it,  and  let  it  lie 
twenty- four  hours,  themfpir  it,  and  bafte  it. with  the  fame 
liquor  and  butter  all  the  time  it  is  roafting  at  a good 
quick  fire,  and  an  hour  and  a half  will  do  it.  Serve 
h up  with  fome  good  gravy  in  one  cup,  and  fweet 
fauce  in  another.  r 
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1 a roajl  a Hare. 

When  yon  have  cafed  your  hare,  take  a quarter  of  a 
pound  of  fewet,  fome  crumbs  of  bread,  a little  parlley 
fhred  fine,  and  as  much  thyme  as  will  lay  on  a fix-pence, 
when  Hired  ; an  anchovy  cut  fmall,  a little  pepper  and 
fait,  fomc  nutmeg,  two  eggs,  and  a little  lemon-peel. 
Mix  all  thefe  together,  and  put  it  into  the  hare;  then 
few  up  the  belly,  and  lay  it  down  to  the  fire.  Put  into 
your  dripping-pan  two  quarts  of  milk  and  half  a pound 
of  butter;  keep  it  bailing  with  this  all  the  time  it  is 
i-oaftiug,  and  when  you  have  ufed  it  all  the  hare  will  be 
enough,.  You  may  mix  the  liver  in  the  pudding  if  you 
chafe  it ; but  in  that  cafe  it  muft  be  firil  parboiled,  and 
then  chopped  very  fine.  For  fauce  take  a pint  of  cream 
and  half  a pound  of  freih  butter,  put  them  into  a fauce- 
pan,  and  keep  itirring  it  with  a fpoon  till  the  butter  is 
melted,  and  the  fauce  is  thick  ; then  take  up  the  hare 
and  pour  the  fauce  into  the  difh.  Garnifh  with  fliced 
lemon  or  orange.  . 


To  roajl  a Tongue. 

Take  a pickled  tongue,  and  boil  it  til!  the  fkin 
will  come  off,  and  when  it  is  fkinned  flick  it  with  cloves 
about  two  inches  afunder,  then  put  it  on  a fpit,  and 
. wrap  a veal  caul  over  it,  and  roall  it  till  it  is  enough  ; 
then  take  off  the  caul,  and  juft  froth  it  up,  and  ferve 
it  in  a difh  with  gravy,  and  fome  venifon  or  claret  fauce 
in  a plate.  Garnifh  with  rafpings  of  bread  fifted,  and 
fliced  lemon. 


To  roajl  Rabbits. 

Bade  them  with  good  butter,  and  dredge  them  with 
a little  flour.  If  your  fire  be  very  quick  and  clear  halt 
an  hour  will  do,  unlefs  they  are  very  fmall,  then  twenty 
minutes  will  be  fufficient.  Boil  the  liver  with  a little 
bunch  of  parfley,  and  chop  them  very  fine  together. 
Melt  fome  good  butter,  and  put  half  the  liver  and  parfley 
into  it  ; pour  it  into  the  difh,  and  garnifh  the  difh  with 
the  other  half. 
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To  roajl  a Goofe. 

Take  a little  fage,  and  an  onion  chopped  fmall,  fome 
pepper  and  fait,  and  a bit  of  butter  ; mix  thefe  toge- 
ther, and  put  it  into  the  belly  .of  the  goofe.  When  it 
is  on  the  fpit  finge  it  with  a piece  of  paper,  dredge  it 
with  a little  flour,  and  • bade- it  with  butter.  When  it 
is  done  (which  may  be  known  by  the  leg  being  tender) 
rake  it  up,  and  pour  through  it  two  glafl’es  of  red  wine, 
and  ferve  it  up  .in  the  fame  difh,  with  applc-fauce  in  a 
bafon,-- 


To  roajl  a Turkey. 

Take  a quarter  of  a pound  of  lean  veal,  a little  thyme, 
parfley,  fweet-marjoram,  a fprig  of  winter  favory,  a bit 
of  lemon-peel,  an  onion,  a nutmeg  grated,  a dram  of 
mace,  a little  fait,  and  half  a pound  of  butter ; cut 
your  herbs  very  fmall,  pound  your  meat,  and  mix  all 
together  with  three  eggs,  and  as  much  flour  or  bread  as 
will  make-it  of  a proper  -confiftence  ; then  fill  the  crop 
of  your  turkey  with  it,  paper  the  breaft,  and  lay  it  down 
at  a good  diftance  from  the  fire.  When  the  fmoke  be- 
gins to  draw  to  the  fire,  and  it  looks  plump,  bade  it 
and  dredge  it  with  a little  flour,  then  take  it  up,  and 
fend  it  to  table,  with  good  gravy  in  the  dilh,  and  either 
bread  or  onion  fauce  in  a bafon. 

To  roajl  Pigeons. 

Take  a little  pepper  and  fait,  a fmall  piece  of  butter, 
and  fome  parfley  cut  fmall  ; mix  thefe  together  and  put 
it  into  the  bellies  of  your  pigeons,  tying  the  neck  ends 
tight.  Keep  them  conftantly  turning  round.,  and  bade 
them  with  butter.  When  they  are  done  take  them  up, 
lay  them  in  a dilh,  and  they  will  produce  fufficient* 
gravy  of  themfelves. 

To  dr  e/s  Larks. 

Put  them  on  a little  bird  fpit,  and  roall  them  ; and 
lor  fauce  have  crumbs  of  bread  done  thus  : take  a fauce- 
ptn  or  dew-pan  and  fome.  butter  ; when  melted  have  a 
good  piece  of  crumb  of  bread,  and  rub  it  in  a clean 
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clotn  very  fmall,  then  throw  it  into  your  pan  ; keep- 
* ,rn”£  them  about  till  they.are  brown,  then  put  them, 
in  a ficve  to  drain,  and  lay.  them  round  your  larks. 

To  roaJl  Piv  tridgct; 

While  they  are  roafting  dredge  them  with  a little 
flour,  and  baile  them-  moderately  ; let  there  be  good 
gravy  in, the  difhy  and  bread  faucein  bafonsmade  thus: 
take  a pint  of. water,  put  in  a.  good  chick  piece  of  bread, 
fome  whole  pepper,  and  a blade. or  two  of  mace;  boil 
it  till  the  bread  is-foft,  then  take  out  all  the  fpice,  and  . 
pour  out  all  the  water,  except-a  fmall  quantity  juft  to 
keep  it  moift  ; beat  it  loft  with  a fpoon,-  throw  in  a lit- 
tle fait,  and  a good  piece  of  frefti  butter  ; ftir  it  well  to- 
gether,. fet  it  over  the  fire  for  a minute  or  two,  .and 
than  put  it  in  your  bafon. 

To>roaji  a 7 ongue. 

Eirft  parboil  it,  then  ltick  into  it  ten  or  twelve  clove?, 
and  while  it  is  roafting  bafte  it  with  butter.  . vVhen  it 
is  done  take  it  up,  and  fend  it  .to  table  with,  fome  gravy  . 
and  fweet  fauce. 


To  roajl  ‘Woodcocks. . 

When  you  have  fpittcd  them,  take  a round  of  a final! 
loaf  and  toaft  it  brown,  then  lay  it  in  a dilh  under  the 
birds,  bafte  them  with -a  little  butter,  and  let  the  gravy 
drop  on  the  toaft.  When  they  are  done  put  the  toaft' in 
the  dilh,  lay  the  woodcocks-  on  it,  .and  have  about  a 
quarter  of  a pint  of  good  gravy  ; pour  itinto  a dilh, 
and- fet.  it  over  a lamp  or  . chaffing- dilh  for  three  or  four 
minutes,  and  then  fend  them  to  tabic. . 

To- roojl  a.  Pike. . 

Gut  it,  clean  it,  and  lard  it  with  eel  and  bacon  ; 
then  take  loine  thyme,  favory,.  fait,  mace,  nutmeg, . 
crumbs-  of  bread,  beef  fewer,  and  parftey  fhred  all  very 
Aner  and  mix  it  up  with  raw  eggs;  make  it  in  a long 
pudding,  : nd  put  it  in  the  belly  of  your  pike  ; then  fe.v 
it  up,  and  diifolve  fome  anchovies  in  butter,  balling  the 
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pilie  with  it.  You  may  ferve  it  up  with  melted  butter, 
er  oyfter  fauce,  with  the  pudding  bruifed  in  it.  Gar- 
nifh  your dtih  with  lemon. 

To  roaft  Eels. 

Take  a large  eel. and  fcour  it  well. with  fait  and  water, 
then  fkin  it.  almoft  to  the  tail,  and  gut,,  wafh  and  dry 
it;  then  take  fome  grated  bread,  a little  fweet  marjoram, 
fome  nutmeg  grated,  a little,  lemon-peel  grated,  fome 
fait  and  pepper,  and  two.  eggs  buttered  ; you  may.  add  a 
few  oyfters  and  an  anchovy.  Mix  thefe  all  together; 
and  put  it  in  the.  belly  of  the  eel,  then  rub  the  flefh  of. 
it  with  yolks  of  eggs,  and  roll  it  in  fome  of  the  feal'on- 
ing  when  there  have  been  no  hnttered'eggs,.  then  draw 
the  fkin  over  it,  and  roll  that  in  the  fame  dry  feafoniug; 
But  a Ikewer  through  it,  tie  it  to  a fpit,  and  bade  it 
with  lard.  When  it  is  done,  ferve  it  up  with  melted 
butter,  and  anchovy  cr  oyfter  fauce.  Garnilh  with.4 
diced  lemon. 

To  raafl  frejh  Sturgeon. 

Take. a piece  of  frelh  llurgeon  .of  about  eight  or  tea1 
pounds,  let  it  lay  in  water*  and  fait  fix  oneight  hours 
with  its  fcales  on  ; then  fallen  it  on  the  fpit,  and  bafte - 
rt~well  with  butter  for  a quarter  of  an  hour;  after  which, 
grate  a nutmeg  all. over  it,  .a  little  mace  and  pepper, 
beaten  fine,  a few  fweet  herbs  dried  and.po'.vdered,  and.', 
fome  crumbs  of  bread  ; then  keep  balling  a little,  and  . 
dredging  with'  crumbs  of'  bread,  and  with  what  falls-; 
from  it  till  it  is  done.  For  fauce,  take  a pint  of  water, 
an-,  anchovy,  a fmall  piece,  of  lemon-peel,  an  onion, 
fome  fweet  herbs,  .mace,  cloves,, whole  pepper,  black 
and  white,  and  a.  fmall  piece  of  horfe-radifh. . Cover 
the.  whole  clofe,  let  it  boil  a quarter. of  an. hour,  .and 
thenftrain.it;  put  it  into  the  fauce-pan  again,  pour  in 
a pint  of  white  wine,  about  axlozen  oyfters  and  the  li-, 
•q,uor,  two  fpoonsful  of  catchup,  two  of  walnut  pickle,^ 
the  infide  of  a crab  bruifed  fine,  or  lobfter,  fhrimps  or 
prawns,  a piece  of  butter  rolled  in  flour,  a fpoonful  of 
mufhroom  pickle,  ,or  juice  of  lemon,  and  boil  them  all 

together, . 
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together.  When  your  filh  is  enough  lay  it  in  your  dilh, 
and  pour  the  fauce  over  it.  Garnilh  with  fried  toads 
and  lemon. 

To  r oaf  a Cod's  Head. 

Let  it  be  well  walhed,  then  fcotch  it  with  a knife, 
fpr,inkle  a little  fait  upon  it,  and  lay  it  to  drain  in  a 
ftew-pan  before  the  fire  for  half  an  hour.  After  this 
throw  away  the  liquor  that  has  run  from  it,  and  raife  the 
pan  fo  as  make  it  lie  fhelving  to  the  fire.  Strew  the 
heath  with  nutmeg,  mace  and  fait;  bade  it  often  with 
butter,  and  turn  it  till  it  be  thoroughly! roafted.  Serve 
it  up  with  gravy  fauce  mixed  with  the  liquor  that  has 
run  from  the  fifh,  beat  up  with  butter  and  the  liver  of 
the  filh  boiled,  bfioke,  and  drained  into  it;;  and  with  * 
cyders  or  dirimp/auce.  Garnilh  the  dilh  with  horfe-.- 
radilh  and  diced  lemon,  or  barberries.  . 

To  roaft  Lobjiers. 

Boilyour  lobders,  then  lay  them  before  the  fire,  and  < 
bade  them  with  butter  till  they  have  a fine  froth;  Dilh 
them  up  with  plain  melted  butter  in  a cup,  and  ferve 
them  to  table. 


CHAP.  ur.  t 

Of  Frying,  Boilitjg,  Baki-kc, 

To  fry  Tripe.  > 

CUT  your  tripe  into  pieces  about  three  inches  long,  . 

dip  them  in  the  yolk  of  an  egg  and  a few  crumbs 
of  bread,  fry  them  of  a fine  brown,  and  then  take  them  : 
out  of  the  pan,  and  lay  them  in  a dilh  to  drain.  Have 
ready  a warm  difh  to  put  them  in,  and  fend  them  to 
table,  with  butter  and  mudard  in  a cup. 

To  fry  Beef  Steaks. 

Take  fome  rumo  deaks,  beat  them  with  roller,  fry 
them  in  half  a pint  of  ale  that  is  not  bitter,  and  whiltf 

they 
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they  are  frying,  cut  a large  onion  frnall,  a very  little 
thyme,  fome  parlley  ihred  Ini  all,  fome  grated  nutmeg, 
and  a little  pepper  and  fait ; roll  all  together  in  a piece 
of  butter,  and  then  in  a little  flour,  put  this  into  the 
ltew-pan,  and  fhake  all  together.  When  the  fleaks  are 
tender,  and  the  fauce  of  a fine  thicknefs,  difti  it  up. 

Another  Way  to  fry  Beej  Steaks. 

Cut  the  lean  by  itfelf,  and  beat  them  well  with  the 
back  of  a knife,  fry  them  in  juft  as  much  butter  as  will 
moiften  the  pan,  pour  out  the  gravy  as  it  runs  from  the 
meat,  turn  them  often,  and  do  them  over  a gentle  fire  ; 
then  fry  the  fat  by  itfelf  and  lay  upon  the  meat,  and  put 
to  the  gravy  a glafs  of  red  wine,  half  an  anchovy,  a lit- 
tle nutmeg,  a little  beaten  pepper,  and  a fhalot  cut 
frnall ; let  it  have  two  or  three  little  boils,  feafon  it  with 
fait  to  your  palate,  pour  it  over  the  fteaks,  and  fend 
them  to  table. 

To  fry  a Loin  of  Lamh? 

Cut  the  loin  into  thin  fleaks,  put  a very  little  pepp$F 
and  fait,  and  a little  nutmeg  on  them,  and  fry  them  in 
frefh  butter  ; when  enough  take  out  the  fteaks,  lay  them 
in  a difh  before  the  fire,  then  pour  out  the  butter,  lhake 
a little  flour  over  the  bottom  of  the  pan,  pour  in  a 
quarter  of  a pint  of  boiling  water,  and  put  in  a piece 
of  butter  ; lhake  all  together,  give  it  a boil  or  two  up, 
peur  it  over  the  fteaks,  and  ferve  them  up. 

To  fry  Saufagts. 

Take  half  a pound  of  Saufages  and  fix  apples  ; flice 
four  about  as  thick  as  a crown,  cut  the  other  two  in 
quarters,  fry  them  with  the  faufages  of  a fine  light 
brown,  lay  the  faufages  in  the  middle  of  the  difti,  and 
the  apples  round.  Garnifti  the  difh.  with  the  quartered 
apples. 

To  fry  Carp. 

. Firft  fcale  and  gut  them,  wafti  them  clean,  lay  them, 
m a cloth  to  dry,  then  flour  them,  and  fry  them  of  a 

fine- 
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ftne  light  brown.  Fry  fome  toaft  cut  in  a triangle,  and  ! 
the  roes ; when  your  fifh  is  done  lay  them  on  a coarfe 
cloth  to  drain.  Let  your  fauce  be  butter  and  anchovy, 
with  the  juice  of  lemon.  Lay  your  carp  in  the  difh, , 
the  roes  on  each  fide,  and  garnifh  with  the  fried  toaft 
and  lemon. 

To fry  Lampreys. 

Bleed  them  and  fave  the  biood,  then  wafti  them  in  • 
hot  water  to  take  off  the  dime,  and  cut  them  to  pieces. 
Fry  them  in  fome  frefh  butter  not  quite  enough,  pour 
out  the  fat,  put  in  a little  white  wine,  give  the  pan  a 
fhake  round,  feafon  it  with  whole  pepper,  nutmeg,  , 
fait,  fweet  herbs  and  a bay  leaf;  put  in  a.  few  capers,  a- 
good  piece  of  butter  rolled  in  flour,  and  the  blood  ; give 
the  pan  a fhake  round  often  and  cover  them  clofe.  When 
you  think  they  are  enough  take  them  out,  drain  the-* 
fauce,  then  give  them  a boil  quick,  fqueeze  in  a little 
lemon,  and  pour  over  the  fifh.'  Garnifh  your  dilh  with 
lemon. 

To  fry  Herrings.  . 

Firft  let  them  be  well  cleaned,  then  fry  them  in  > 
butter  with  fome  good  onions  peeled  and  cut  thin.  Lay.- 
the  herrings  in  your  difh,  and  the  onions  round,  .and 
ferve  them  up  with  melted  butter  and  muftard. . 

To  fry  Eels. 

Cut  them  into  pieces,  feafon  them  with  pepper  and 
fait,  flour  them  and  fry  themin  butter.  Let  ypur  fauce 
be  plain  butter  melted,  with  the  juice  of  lemon.  Be 
careful  they  are  well  drained  from  the  fat  before  you  lay 
them  in  the  diih. 


To  fry  Oyjlers.  . • . • 

Make  a batter  of  milk,  eggs  and  flour  ; then  take 
your  oyfters  and  wafh  them,  wipe  them  dry,  and  dip 
{hem  in  the  batter ; then,  roll  them  in  fome  crumbs  of 
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bread  and  .a  little  mace- beat  fine,  and  fry  them  in  very 
•hot  butter  or  lard. 

To  fry  Artichokes. 

Firft  blanch  them  in  water,  then  flour  them,  fry  them 
in  frelh  butter,  lay  them  in  your  difh,  and  pour  melt- 
ed  butter  over  them.  Or  you  may  put  a little  red  wine 
into'  the  butter,  and  feafon  with  nutmeg,  pepper,  and 
fait.  ' • 

To  fry  C oily f oncers. 

Firft  boil  them  in  milk  and  water,  then  leave  one 
•whole,  and  pull  the  other  to  pieces  ; take  half  a pound 
of  butter,  with  two  fpoonsful  of  water,  a little  dull  of 
flour,  and  melt  the  butter  in  a ftew-pan  ; then  cut  the 
whole  collyflower  in  two,  put  it  in  with  the  other  pul- 
led to  pieces,  and  fry  it  till  it  is  of  a very  light  brown. 
Seafon  it  with  pepper  and  fait.  When  it  is  enough  lay 
the  two  halves  in  the  middle,  and  pour  the  reft  all 
over. 

To  drefs  Veal  Cutlets . 

Cut  your  veal  in  flices,  feafon  them  with  pepper,  fait, 
nutmeg,  fweet  marjoram,  and  a little  lemon-peel  grat- 
ed ; walh  them  over  with  egg,  and  ftrew  over  them 
this  mixture  ; lard  them  with  bacon,  dip  them  in  melt- 
ed butter,  and  wrap  them  in  white  papers  buttered ; 
broil  them  on  a gridiron  a good  diftance  from  the  fire. 
When  they  are  enough  take  off  the  paper,  and  ferve 
them  with  gravy  and  fliced  lemon. 

To  hroil  Chickens. 

Slit  them  down  the  back,  and  feafon’them  with  pep- 
per and  fait,  lay  them  on  a very  clear  fire,  and  at  a great 
diftance.  Let  the  infide  lie  next  the  fire  till  it  is  above 
half  done  ; then  turn  them,  and  take  care  the  flefliy 
fide  does  not  burn  ; throw  fome  fine  rafpings  of  bread 
over  them,  and  let  them  be  done  of  a fine  brown.  Your 
fauce  muft  be  good  gravy  with  muflirooms,  and  garnilh 
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with  lemon  and  the  liv'ers  boiled,  the  gizzards  cut, 
flafhed,  and  broiled  with  pepper  and  fait. 

Or  you  may  ufe  this  fauce:  take  a handful  of  forrel 
dipped  in  boiling  water,  drain  it,  and  have  ready  half 
a pint  of  good  gravy,  a ihalot  Hired  final],  and  fome 
parfley  boiled  very  green  ; thicken  it  with  a piece  of 
butter  rolled  in  flour,  and  add  a glafs  of  red  wine  ; then 
lay  your  forrel  in  heaps  round  theTowls,  and  pour  the 
fauce  over  them.  Garnilh  with  lemon. 

To  boil  Cod-founds. 

Firft  lay  them  in  hot  water  a few  minutes  ; take  them 
out,  and  rub  them  well  with  fait  to  take  off  the  Ikin  and 
black  dirt ; then  put  them  in  water  and  give  them  a 
boil.  Take  them  out  and  flour  them  well,  ftrew  over 
them  fome  pepper  and  fait,  and  broil  them.  When 
they  are  enough,  ferve  them  up  with  melted  butter  and 
muftard.  Or,  take  a little  good  gravy,  with  a little 
mullard,  and  a bit  of  butter  rolled  in  flour,  give  it  a 
boil,  feafon  it  with  pepper  and  fait,  and  pour  it  over  the 
filh. 

’To  broil  Whitings. 

Let  them  be  firft  walked  with  fait  and  water,  then 
dry  them  well  and  flour  them.  Rnb  the  gridiron  with 
chalk  to  prevent  their  flicking,  and  let  it  be  quite  hot 
before  you  lay  them  on.  When  they  arc  done  ferve 
them  with  oyfler  or  flirimp  fauce.  Garnilh  your  diih 
>yith  fliced  lemon. 

To  broil  Macherel  we  hole. 

Take  off  their  heads,  then  gut  them,  and  walh  them 
clean  ; pull  out  the  roe  at  the  neck  end,  boil  it  in  a 
little  water,  and  then  bruife  it  with  a fpoon  ; beat  up 
the  yolk  of  an  egg  with  a little  nutmeg,  a little  lemon- 
peel  cut  fine,  a little  thyme,  fome  parfley  boiled  and 
chopped  fine,  a little  pepper  and  fait,  and  a few  crumbs 
of  bread.  Mix  thefe  all  well  together,  and  put  in  the 
body  of  the  mackarel ; then  flour  it  well  and  broil  it 
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nicely.  Let  your  fauce  be  plain  butter,  with  a little 
walnut  pickle  or  catchup. 

To  broil  Haddocks. 

Scale  them,  gut  and  walh  them  clean,  but  do  rot 
rip  open  their  bellies  ; take  the  guts  out  with  the  gills, 
and  dry  them  well  in  a clean  cloth.  If  there  be  any  roe 
or  liver  take  it  out,  but  put  it  in  again  ; flour  them 
well,  and  have  a good  clear  fire.  Let  your  gridiron  be 
hot  and  clean,  lay  them  on,  turn  them  quick,  two  or 
three  times  for  fear  of  kicking ; then  let  one  fide  be 
enough,  and  turn  the  other.  When  that  is  done,  lay 
them" in  a difli,  and  fervc  them  up  with  melted  butter 
and  a little  catchup. 


To  broil  Eels. 

Take  a large  eel,  Ikin  it  and  make  it  clean.  Open 
the  belly,  cut  it  in  four  pieces,  take  the  tail  end,  ftrrp 
off  the  flefh,  beat  it  in  a mortar,  feafon  it  with  a little 
beaten  mace,  a little  grated  nutmeg,  pepper  and  fait, 
a little  parfley  and  thyme,  a little  lemon-peel,  an  equal 
quantity  of  crumbs  of  bread,  roll  it  in  a fma  1 piece  of 
butter;  then  mix  it  again  with  the  yolk  of  an  egg,  roll 
it  up  again,  and  fill  the  three  pieces  of  belly  with  it. 
Cut  the  ikin  of  the  eel,  wrap  the  pieces  in,  and  few  up 
the  Ikin.  Broil  them  well,  and  for  fauce  have  butter 
and  an  anchovy,  with  juice  of  lemon. 

To  ■pitch cock  Eels. 

Split  a large  eel  down  the  back,  and  joint  the  bones, 
cut  it  in  two  or  three  pieces,  melt  a little  butter,  put  in 
a little  vinegar  and  fait,  and  let  your  eel  lay  in  it  two 
or  three  minutes;  then  take  the  pieces  up  one  by  one, 
turn  them  round  with  a little  fine  flcewer,  roll  them  in 
crumb  ofbread,  and  broil  them  of  a fine  brown.  Let 
your  fauce  be  plain  butter,  with  the  juice  of  lemon. 

To  bake  a Calf' s Head. 

Pick  it  well,  and  wafh  it  very  clean  ; take  an  earthen 
dtfh  large  enough  to  lay  the  head  on,  rub  a piece  of 

^ butter 


2 6 COOKERY. 

butter  all  over  the  difh,  then  lay  fomc  iron  fkewers 
acrofs  the  top  of  it,  and  lay  the  head  on  them  ; fkewer 
up  the  meat  in  the  middle  that  it  may  not  lie  on  the 
difh,  then  grate  fome  nutmeg  all  over  it,  a few  fweet 
herbs  fhred  fmail,  fome  crumbs  of  bread,  a little  lemon- 
peel  cut  fine,  and  flour  it  all  over ; flick  pieces  of  butter 
in  the  eyes,  and  all  over  the  head,  and  then  flour  it 
again.  Let  it  be  well  baked,  and  of  a fine  brown  : 
you  may  throw  a little  pepper  and  fait  over  it,  and  put 
into  the  difh  a piece  of  beef  cut  fmail,  fome  fweet  herbs, 
an  onion,  fome  whole  pepper,  a blade  of  mace,  two 
cloves,  a pint  of  water,  and  boil  the  brains  with  fome 
fage.  When  the  head  is  enough  lay  it  on  a difh,  and 
fet  it  to  the  fire  to  keep  warm,  then  ftir  all  together  in 
the  difh  and  boil  it  in  a fauce-pan  ; ftrain  it  off,  put  it 
into  the  fauce-pan  again,  add  a piece  of  butter  rolled  in 
flour,  and  the  fage  in  the  brains  chopped  fine,  a fpoon- 
ful  of  catchup,  and  two  fpoonsful  of  red  wine ; boil 
them  together,  take  the  brains,  beat  them  well,  and 
mix  them  with  the  fauce  ; pour  it  into  the  difh,  and 
ferve  it  up. 


To  bale  a Pig. 

Take  a handful  of  fage  cut  fine,  mix  it  with  fome 
pepper  and  fait,  and  put  it  in  the  belly;  then  flour  the 
pig  well,  and  rub  it  over  with  butter.  Lay  it  in  your 
difh  upon  two  large  Ikewers  or  flicks,  to  keep  the 
belly  and  feet  from  the  bottom.  Butter  the  difh  in 
which  the  pig  is  laid,  and  put  it  into  the  oven.  When 
it  is  enough  draw  it  out,  and  rub  it  well  all  over  with  a 
buttered  cloth.  Then  put  it  in  again,  and  let  it  con- 
tinue there  till  the  fkin  is  perfeftly  dry,  when  you  mull 
take  it  out.  After  you  have  laid  it  in  the  dilli  cut  off 
the  head  firft,  then  fplit  it  quite  down  the  back,  and 
lay  the  two  halves  with  the  chine  to  each  other,  and  the 
ikin  uppermoft  in  the  difh.  Split  the  head,  take  off 
the  ears,  and  lay  the  jaws  and  the  ears  on  the  brim  to 
garnifh  the  difh.  Take  the  brains,  and  pour  off  the 
gravy  from  the  difh  in  which  the  pig  was  baked  ; pat 
thefe  to  a little  veal  or  beef  gravy,  and  a piece  of  butter 
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rolled  in  flour  ; boi!  this  mixture  up,  and  put  it  into 
the  difh,  which,  with  the  fage  baked  in  the  belly  of  the 
pig,  will  make  good  well-feafoned  fauce.  Jn  cafe  it 
fftould  benvanted  preferve  a little  gravy  fauce  in  a 
bafjn. 

Fa  bake  a Leg  of  Beef. 

Take  a leg  of  beef,  cut  and  hack  it,  and  put  it  into 
a- Urge  pan  ; flrew  over  it  fome  fweet  herbs,  two  onions 
Auck  with  a few  cloves,  a blade  or  two  of  mace,  a piece 
of  carrot,  fome  whole  pepper  black  and  white,  and  a 
quart  of  ftale  beer.  Cover  it  with  water,  tie  the  pot 
down  clofe  with  brown  paper  rubbed  with  butter,  fend 
it  to  the  oven,  and  let  it  be  well  baked.  When  it  is 
done  take  out. the  meat,  and  ftrain  the  liquor  through  a 
coarfe  fleve.  Pick  out  all  the  finews  and  fat,  and  put 
them  into  a fauce-pan  with  a few  fpoonsful  of  the  gravy, 
a little  red  wine,  and  a fmall  pieee  of  butter  rolled  in 
flour.  Shake  the  fauce-pan  often,  and  when  the  fauce 
is  hot  and  thick,  difh  up  the  beef  and  fend  it  to  table. 

N.  B.  An. ox  cheek  mull  be  done  in  the  fame  man- 
ner. 

Fa  bake  Ox  Palates. 

When  you  fait  a tongue,  cut  off  the  root,  and  take 
fbme  ox-palates,  wafh  them  clean,  cut  them  into  fix 
or  feven  pieces,  put  them  into  an  earthen  pot,  juft  co- 
ver them  with  water,  put  in  a blade  or  two  of  mace, 
twelve  whole  pepper  corns,  three  or  four  cloves,  a fmall 
onion,  and  half  a fpoonful  of  rafpings ; cover  it  clofe 
with  brown  paper,  and  let  it  be  well  baked.  When  it 
is  done  let  it  be  properly  feafoned,  and  ferve  it  up. 

Fo  bake  a Turbot. 

Rub  the  difli  you  intend  to  bake  it  in  well  with  but- 
ter, then  take  a little  fait,  fome  beaten  pepper,  half  a 
large  nutmeg,  fome  parfley  minced  fine,  and  throw  all 
over,  pour  in  a pint  of  white  wine,  cut  off  the  head  and 
tail,  lay.  the  turbot  in  the  difh,  pour  another  pint  of 
y/hite  wine  all  over,  grate  the  other  half  of  the  nutmeg, 
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and  add  a little  pepper,  fome  fait,  and  chopped  parfley. 
Lay  a piece  of  butter  in  different  parts  of  it,  throw  a 
little  flour  all  over,  and  then  a good  many  crumbs  of 
bread.  Bake  it,  and  be  fure  that  it  is  of  a fine  brown  ; 
then  lay  it  in  your  difli,  ftir  the  fauce  in  your  difh  all 
together,  pour  it  into  a fauce-paa,  fhake  in  a little 
flour,  and  let  it  boil  ; then  ftir  in  a piece  of  butter,  and 
two  fpoonsful  of  catchup,  let  it  have  another  boil,  and 
and  then  pour  it  into  bafons.  Garnifh  your  difh  with 
lemon,  and  add  what  other  fauce  you  pleafe,  as  fhrimps, 
anchovies,  mufhrooms,  &c. 

To  bake  Carp. 

Scale,  walh,  and  clean  a brace  of  carp  ; take  an  ear- 
then pan  big  enough  for  the  fifh  to  lie  in,  then  butter 
your  pan,  and  lay  in  your  carp  ; feafon  it  with  mace, 
cloves,  nutmeg,  and  black  and  white  pepper,  fome 
fweet  herbs,  an  onion,  an  anchovy  ; pour  in  alfo  a 
bottle  of  white  wine,  cover  all  clofe,  and,  if  large,  let 
them  bake  an  hour  in  a hot  oven  ; but  if  they  are  fmall 
a lefs  time  will  do.  When  enough  take  them  carefully 
up,  and  lay  them  in  a difh  ; fet  your  difh  over  hot  water, 
and  cover  it  clofe;  then  pour  all  the  liquor  they  were 
baked  in  into  a fauce-pan,  let  it  boil  a minute  or  two, 
then  ftrain  it,  and  add  half  a pound  of  butter  rolled  in 
flour.  Let  it  boil,  and  keep  it  llirring,  fqueeze  in  the 
juice  of  half  a lemon,  and  what  fait  is  wanting  ; pour 
this  fauce  over  the  fifh,  lay  the  roes  round,  and  garnifn 
with  lemon.  Obferve  to  fkim  all  the  fat  off  the  liquor 
when  you  take  the  fifh  out. 


CHAP.  IV. 

Of  Hashing  and  Stewing. 

To  hajh  a Calfs  Head. 

LET  the  head  be  boiled  till  it  is  nealr  enough,  then 
take  the  bed  half,  and  cut  off  the  fleih  nicely  from 
the  bone,  with  the  two  eyes.  Lay  it  in  a little  deep 
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difh  before  a good  fire,  and  then  hack  it  with  a knife  ; 
grate  fome  nutmeg  all  over,  a very  little  pepper  and 
fait,  a few  fweet  herbs,  fome  crumbs  of  bread,  and  a 
little  lemon-peel  chopped  very  fine  ; bade  it  with  a little 
butter,  and  pour  over  it  the  yolks  of  two  eggs ; keep 
the  difh  turning  that  it  may  be  all  brown  alike.  Cut 
the  other  half  and  tongue  into  little  thin  pieces,  and  fet 
on  a pint  of  drawn  gravy  in  a fauce-pan,  fome  fweet 
herbs,  an  onion,  a little  pepper  and  fait,  a glafs  of  red 
wine,  and  two  fhalots  ; boil  all  thefe  together  a few 
mi  utes,  then  drain  it  through  a fieve,  and  put  it  into 
a clean  dew-pan  with  the  hafh.  Flour  the  meat  before 
you  put  it  in,  and  throw  in  a few  mufhrooms,  a fpoonful 
of  the  pickle,  two  fpoonsful  of  catchup,  and  a few 
truffles  and  morels;  dir  all  thefe  together  dr  a few 
minutes,  then  beat  up  half  the  brains,  and  dir  into  the 
dew-pan,  and  a fmall  piece  of  butter  rolled  in  flour. 
Take  the  other  half  of  the  brains  and  beat  them  up 
with  a little  lemon-peel  cut  fine,  fome  nutmeg  grated, 
a little  beaten  mace,  a little  thyme  fhred  fmall, 
a.,  little  parfley,  the  yolk  of  an  egg,  and  have 
fome  good  dripping  boiling  in  a dew-pan  ; then 
fry  the  brains  in  little  cakes  about  as  big  as  a crown 
piece.  Fry  about  twenty  oyders  dipped  in  the  yolk  of 
an  egg,  toad  fome  dices  of  bacon,  fry  a few  forced 
meat  balls,  and  have  ready  a hot  difh  ; if  pewter,  over 
a few  clear  coals ; if  china,  over  a pan  of  hot  water. 
Pour  in  your  hafh,  then  lay  in  your  toaded  head,  throw 
the  force-meat  balls  over  the  hafli,  and  garnidr  the  difh 
with  fried  oyders, -.the  fried  brains,  and  lemon  ; throw 
the  red  over  the  hafh,  lay  the  bacon  round  the  difh,  and 
ferve  it  up. 

To  hajb  a Calf's  Head  While. 

Take  a calf’s  head  and  boil  it  as  much  as  you  would 
do  for  eating ; when  it  is  cold  cut  it  in  thin  dices,  and 
put  it  into  a dew-pan  with  a white  gravy  ; then  put  to 
it  a little  fhred  mace,  fiilt,  a pint  of  oyders,  a few  {hred 
mufhrooms,  lemon-peel,  three  fpoonsful  of  white  wine, 
and  fome  juice  of  lemon;. fluke  all  together,  boil  it 
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over  the  ftoVe;.  and  thicken  it  with  a little  flour  and 
butter.  When  you  put.it  on  your  difh,  you  mult  place 
a boil’d  fowl  in  the  middle,.,  and  a few  dices  of  crifp- 
bacon.  Garnilh  your  difh  with  pickles  and  lemon. 

TV  baft  Beef. 

Take  feme  flices  of  tender  beef,,  and  put  them  in  a 
dew-pan,  well  floured,,  with  a ilice  of  butter,,  over  a 
quick  fire,  for  three  minutes,  and  then  put  to  them  a 
little  water,  a bunch  of  fweet  herbs  orailttle  marjoram 
alone,  an  onion,  fome  lemon  peel,.,  with  forae  pepper,, 
fait,  and  grated  nutmeg  ; cover  thefe  clofe,  and  let  them 
flew  till  they,  are  tender ; then  put  in  a glafs  of  claret, 
or  ftrong  beer  that  is  not  bitter, . and  lfrain  your  fauce  ; 
ferve  it  hot,  and  garnifh  with  red  beet  root,,  and  diced 
lemon. 


To  haft  Muttcru. 

Cut  your  mutton  into  thinfmall  pieces ;.  then  boil  the 
bones  with  an  onion,  fome  fweet  herbs,  a blade  of  mace,, 
a very  little  whole  pepper,  a lii  tie  fait,.,  and  a piece  of. 
cruft  toafled.  Let  it  boil  till  there  is  juft  enough  for 
fkuce,  then  drain  it,  and  put  it  into  afauce-pan  with  a 
piece  of  butter  rolled  in  flour;  put  in  the  meat,  and 
when  it  is- very  hot  it  is  enough...  Have  ready  fome  thin- 
pieces  of  bread  toafted  brown,  lay  them  round  the  difh. 
and  pour  in  the  hafh..  Garnilh  your  difh.  with. pickles, 

TV  haft  a Lamb's  Head  and  Plvck .’ 

Boil  the  head  and  neck  a quarter  of  an  hour  at  moft  ; 
the  heart  five  minutes  ; and  the  liver  and  lights  half  an> 
hour..  Cut  the  heart,  liver  and  lights  into  fmall  lquara 
pieces,  not  bigger  than  a pea.  Make  a gravy  of  the 
liquor  that  runs  from  the  head,  and  a-  quarter  of  a 
pint  of  the  liquor  in  which  it  is  boiled,  a little  walnut 
liquor  or  catchup,  a little  good  vinegar,  pepper- and  fait* 
When  this  is  done,  put  in  the  brains  and  the  hafhed 
meat,  fliake  them  well  together  in  the  liquor;  pour  all. 
upon  fippets  in  a hollow  dilh,  and  having  grilled  the 
head  bdore  the  fire,  or  with  a falamander,  lay  it  open 
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witil  the  wght  fide  upwards  upon  the  haflied  liver,  Sec. 
Garnifh  with  thin,  dices  of  bacon  boiled,  and  diced 
pickled  cucumbers. 

A cold  Ha f>,  other-wife  called  Salmagundi. 

Take  the  lean  of.  fome  cold,  veal  that  has  been  either 
Boiled  or  roaded,.  and  mince  it  very  fmall.;  then  take  a 
pickled  herring,.  Ikin  it,.  and  mince  the  dedi  of  it,  or 
the  fk-fh  of  four  anchovies;  cut  a-large  onion  with  two 
apples,  as  fmall  as  the  red  ; mix  thefe  together,  laying 
them  in  little  heaps,  three  on  a plate  let  fome  whole 
anchovies  curled  or  upright.in  the  middle,  and  garnifh- 
with  bacon  and  pickles. 

N.  B.  This  is  tabe  fervedcold,„with  oil,  vinegar,  amL 
mudard- 


To  mince.  Veal. 

Let. your  veal  be  cut  as  fine  as  pofiible,.  but  not  chop- 
ped ; grate  a little  nutmeg  over  it,  dired  a little  lemon 
peel  very  fine,  throw  a very  1 ttle  fait  on  it,  .and  dredge, 
it  with  dour.  To  a large  plate  of  veal,. take  four  or. 
five  fpoonsful  of  water,  let  it. boil,  then  put  in  theveal„. 
with  a piece  of  butter  :as  big  as  an  egg  ; , dir  it  well  to- 
gether, . and  when  it  is  thoroughly  hot  it  is  enough.  Lay. 
fome.  dp  pets  round  the  plate,  and  before  you  pour,  in  the 
veal  fqueeze  half  a lemon,  or  half  afpoonful  of  vinegar. 
Garnifh  your  difh  with  diced  lemon. 

To  few  Beef. 

Take  four  pounds  of  dewing  beef,  with  a.  pound  c£ 
the  hard  fat  of  brifket  cut  in  pieces.  Put  thefe  into  a 
dew-pan  with  three  pints  of  water,  .a  little  fait,  pepper, 
dried  marjoram  powdered,  and  three  cloves.  Cover  the. 
pan  very  clofe,  and  let  it. dew  four  hours  over  a dow 
fire...  Throw  in  as  much  turnip  and  carrot  cut  into  fquars 
pieces  as  you  think  convenient ; and  the  white  part  of  a 
large  leak,  two  heads  of  cellery  dired,  a piece  ©f.  cruft 
of  bread  burnt,  and  half  a pint  of  red  wine.  Let  this 
Jle.w  all  together  one  hour  more  ; then  pour  it  all  into  a 
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foup  dilh,  and  ferve  it  up  hot.  Garnidi  with  diced 
carrot. 

To  Jienjj  Veal. 

Take  Tome  lean  veal,  raw,  orroafted,  or  boiled;  cut 
it  in  thick  dices,  then  put  them  in  as  much  water  as 
will  juft  cover  them  ; throw  in  a little  pepper  and  fair, 
nutmeg,  mace,  fweet- marjoram,  a fhalot,  and  a little 
lemon  peel.  When  they  are  almoft  ftewed  enough,  put 
into  the  liquor  a little  muftiroom  gravy,  a little  lemon 
juice,,  a g'lafs  of  white  wine,  and  fee  it  ftew  dome  time 
longer  ; then  ftrain  off  the  liquor,  and  put  dome  pickled 
mufhrooms  in  the  dance,  and  thicken  it  with  cream,  or 
butter  rolled  in  flour.  Garnifh  your  diflt  with  fried 
oyfters,.  and  diced  orange  and  lemon. 

To  /icvj  Mutton  in  general. . 

Firft  take  out  the  bones,  then  break  them,  and  put- 
them  into  a feucepan,  with  a little  whole  pepper,  mare 
and  fait;  a nutmeg,. an  anchovy,  a turnip,  a dmall 
bunch  of  fweet  herbs,  two  onions,  a. pint  of  ale,  a. 
quart  of  claret,  one  or  two  quarts  of  water,  and  a hard 
cruft  of  bread  ; ftop  it  up,  and  let  it  ftew  five  hours, 
and  ferve  it  with  toafts  and  the  gravy.  Put  half  this  to 
the  mutton,-  then  ftewit  two  hours  more,  and  ferve  it 
up. 

To  Jle-iu  Tripe. 

Let  it  be  cut  in  the  fame  manner  as  you  do  for  frying; 
and  fet  on  fome  water ;fn  a faucepan,  with  two  or  three 
onions  cut  into  dices.  When  the  water  boils  put  in 
your  tripe,  and  throw  in  a bundle  of  fweet  herbs,  and 
a piece  of  lemon  peel.  Ten  minutes  will  do  it.  Send 
it  to  table  with  the  liquor  in.  the  diflv,  and  the  onions 
with  butter  and  muftard  in  a cup.  You  may  may  put  in 
as  many  onions  as  you  like  to  mix  with  your  fauce,  or 
Jeave  them  quite  out. 


To 
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T 9 Jle iv  a Pig. 

Roafl  it  till  it  js  thoroughly  hot ; then  fldn  it  and  cut 
it  in  pieces,  and  put  it  into  a flew- pan  with  a fufhcien<t 
quantity  of  llrong  gravy,  a gill  of  white  wine,  fome 
pepper,  fait  and  nutmeg,  an  onion,  a little  marjoram, 
three  fpoonsful  of  elder  vinegar,  and  a piece  of  butter. 
Cover  all  clofe,  and  let  it  llew  gently  over  a flow  fire. 
When  it  is  enough  ferveit  up  hot,  poured  upon  fippets, 
and  garnifhed  with  fliced  lemon. 

To  Jle-w  Neats  Tongues. 

'fake  two  tongues,  let  them  flew  in  water,  juft  to  cov- 
ver  them  for  two  hours,  then  peel  them,  put  them  in 
again  with  a pint  of  flrong  gravy,  half  a pint  of  white 
wine,  a bundle  of  fweet  herbs,  a little  pepper  and  fait, 
fome  mace,  cloves,  and  whole  pepper  tied  in  a muilin 
rag,  a fpoonful  of  capers  chopped,  turnips  and  carrots 
fliced,  and  a piece  of  butter  rolled  in  flour  ; let  them  all 
flew  together  very  foftly  over  a flow  fire  for  two  hours-, 
then  take  out  the  fpice  and  fweet  herbs,  and  fend  it  t® 
table. 

To  Jlevi  a Hare. 

Let  it  be  half  roalled,  and  then,  having  cut  it  into 
fmall  pieces  and  difle£led  the  bones,  put  all  of  it  into  a 
ftew- pan  with  a quart  of  gravy,  a gill  of  red  wine,  and 
an  anchovy.  You  muft  not  let  it  boil,  but  keep  tolling 
it  up  with  butter  and  flour  till  it  be  enough.  And  then 
ferve  it  up  in  afoup  difh,  garnifhed  with  fried  parfley. 

To  jug  a Hare. 

When  you  have  cafed  the  hare,  turn  the  blood  out  of 
the  body  into  the  jug,  then  cut  your  hare  to  pieces,  but 
do  not  walk  it.  Take  three  quarters  of  a pound  of  fat 
bacon,  and  cut  in  flices  ; pour  into  the  blood  near  a pint 
of  flrong  old  beer,  put  in  an  onion  fluck  with  twelve 
cloves,  and  a bunch  of  fweet  herbs  ;•  then  fcafon  your 
hare  with  pepper  and  fait,,  a little  nutmeg  and  a little 
lemon  peel  then  put  the  hare  into  your,  jug,  a layer 
of  hare  and  a layer  of  bacon  ; then  flop  the  jug  clofe 
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that  no  fleam  can  come  out,  and  put  the  jug  in  a kettle 
of  water  over  the  fire,  and  let  it  flew  three  hours  ; then 
ftrain  off  the  liquor,  and  thicke  n it  with  burnt  butter. 
Serve  it  hot,  and  garnifh  with  fliced  lemon. 

To  flew  Chickens. 

Take  two  chickens  and  cut  then  into  quarters ; then 
wafh  them,  and  put  them  into  a clean  faucepan,  with  a 
pint  of  water,  half  a pint  of  red  wine,  fome  mace, 
pepper,  a bundle  of  fweet  herbs,  an  onion  and  a piece 
of  Hale  cruft  of  bread.  Cover  them  clofe,  and  flew  them 
half  an  hour  ; then  put  in  apiece  of  butter  as  big  as  an 
egg,  rolled  in  flour,  and  cover  it  again  clofe  for  five  or- 
fix  minutes.  Shake  the  fauee-pan  about,  and  take  out 
the  onion  and  fweet  herbs.  Garnilli  with  fliced  lemon. 

To  flew  Ducks. 

Let  your  ducks  be  well  feafoned  with  fait,  pepper,  and 
a few  cloves,  a fhalot  or  two,  with  a piece  of  butter  in 
the  belly  of  each  of  them  $ put  them  in  an  earthen  pan 
that  will  jufl  hold  them,  then  put  half  a pint  of  claret,, 
a pint  of  ftrong  gravy,  and  half  a pound  of  butter  un- 
der and  over  yo.ur  ducks,  and  half  a pint  of  water,  a 
hunch  of  fweet  herbs  and  fome  whole  cloves.  Cover, 
the  pan  clofe  ; let  them  flew  two  hours  and  a half,  then 
ftrain  the  liquor,  and  pour  it  over  your  ducks ; ferve 
them  hot,  and  garnifh  with  lemon  fliced,  and  rafpings 
of  bread. 

7o  flew  Pigeons . 

Seafon  your  pigeons  with  pepper,  fait,  clove3,  mace,, 
and  fome  fweet  herbs  ; roll  this  feafoning  in  a piece  of 
butter,  and  put  in  their  bellies : then  tie  up  the  neck 
and  vent,  and  half  roaft  them.  When  this  is  done,  put 
them  into  a ftew-pan,  with  a quart  of  good  gravy,  a little 
white  wine,  fome  pickled  mufhrooms,  a few  pepper- 
corns, three  or  four  blades  of  mace,  a bit  of  lemon  peel, 
a bunch  of  fweet  herbs,  an  onion,  and  fome  pickled 
oyilers;  let  them  flew  till  they  are  enough,  and  then 
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thicken  it  up  with  butter  and  yolks  of  eggs.  Garnifh 
with  lemon. 

To  flevj  Giblets . 

Let  them  be  well  fcalded  and  pickled  ; then  break  in 
two  the  pinion  bones,  fplit  the  head  and  cut  oft  the 
noftrils.  Cut  the  liver  and  neck  in  two  pieces,  and  the 
gizzard  in  four,  Slip  the  fkin  from  the  neck,  and  fill 
it  with  a pudding  made  of  two  hard  eggs  chopped  fine, 
the  crumb  of  a french  roll  fteeped  in  hot  milk  for  two 
or  three  hours,  a little  grated  nutmeg,  ground  pepper, 
fait,  fage  chopped  very  fine,  and  a little  melted  butter. 
Put  all  together  into^a  faucepan,  with  a quart  of  good 
mutton  broth,  fome  fweet  herbs,  an  onion,  fome  whole 
pepper,  mace  tied  in  a bitofmuilin,  andafmall  quan- 
tity of  lemon  peel.  Cover  them  clofe,  and  let  them 
dew  till  very  tender.  Take  out  the  giblets,  and  drain 
the  gravy  from  the  herbs  and  fpices,  and  then  pour  it 
upon  the  giblets  to  be  ferved  up. 

To  Jle-w  Carp. 

Get  as  much  blood  from  them  as  you  can,  and  let  it 
drop  into  fome  wine  or  claret;  open  them  and  be  care- 
ful of  their  melts  and  livers,  then  brown  fome  butter 
and  flour,  and  put  your  carp  into  it ; putin  fome  gravy> 
a little  claret,  an  onion  fluck  with  a clove  or  two,  a 
bunch  of  i’weet  herbs,  fome  anchovy  walhed  and  minced, 
a few  raw  mufhrooms  minced,  a blade  of  mace  and  a 
little  whole  white  pepper  ; let  them  flew  gently,  clofe 
covered,  fo  that  no  fleam  can  get  out  of  the  pan,  then 
turn  them  in  the  liquor,  and  when  they  are  flewed 
enough  put  in  the  blood  and  wine,  but  take  care  that 
the  former  does  not  curdle.  If  you  find  your  fauce  too 
thin,  you  may  add  butter  rolled  in  flour.  Serve  them 
up  with  fried  bread,  fried  oyfters,  horfe-radilh  and 
fliced  lemon. 


To  JierM  Trout. 

When  you  have  opened  your  fifli  and  wafhed  it  quite 
clean,  put  it  in  a pan  with  gravy  and  white  wine  ; then 

take 
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take  fome  fait,  pepper,  nutmeg,  a little  lemon  peel, 
foine  thyme,  grated  bread,  and  two  eggs  buttered,  mix 
fome  butter  with  the  fauce  and  ferve  it  up,  garnilhed 
with  lliced  lemon. 

To  Jltvo  Cod. 

Slice  your  cod  into  fmall  pieces,  and  put  them  into  a 
large  ftew- pan  ; take  fome  nutmeg,  beaten  pepper  and 
fait,  fome  fweet  herbs,  an  onion,"  half  a pint  of  white 
wine,  and  a fmall  quantity  of  v/ater  ; mix  thefe  together, 
and  feafon  your  fith  with  it.  When  it  has  fimmered 
gently  for  about  ten  minutes,  fqueeze  in  the  juice  of  a 
lemon,  put  in  a few  oyfters  with  the  liquor  ftrained,  a 
piece  of  butter  rolled  in  Hour,  and  a blade  or  two  of 
mace;  cover  it  clofe,  and  let  it  ftew  gently,  often 
fhaking  the  pan.  When  it  is  enough,  take  out  the 
onion  and  fweet  herbs,  and  dilh  it  up  ; pour  the  fauce 
over  it,  and  let  the  dilh  be  garnilhed  with  lliced  lemon. 

To  Jienjj  Tench. 

Cut  your  filh  in  the  tail,  and  preferve  the  blood  that 
comes  from  them  ; gut  them  and  ferape  off  all  the  feales 
as  clean  as  poflible  ; then  lay  them  in  a flew-pan  with  a 
pint  of  gravy,  and  the  fame  quantity  of  claret;  take 
fome  whole  pepper,  a little  fait,  fome  horfe-radilh  lliced, 
a bunch  of  fweet  herbs,  a lliced  nutmeg,  an  onion  ituck 
with  cloves,  two  anchovies  and  the  blood  of  the  filh; 
put  thefe  all  into  the  pan,  and  when  they  are  properly 
itewed,  thicken  the  whole  with  burnt  butter.  Garnilh 
with  horfe-radilh,  lliced  lemon,  the  melts  and  roes  of 
the  filh,  and  fome  fried  bread. 

To  Jlenu  Eels. 

After  you  have  well  walhed  them,  put  them  into  a 
fauce-pan  wdth  a cruft  of  bread  and  a blade  or  two  of 
mace.  Let  there  juft  water  enough  to  cover  them  clofe, 
and  let  them  ftew  very  gently.  When  they  are  enough, 
dilh  them  up  with  the  liquor,  and  have  fome  melted 
buttQr  in  a cup  to  ufc  as  occafion  may  require.  The 
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broth  is  extremely  good,  and  efteemed  of  great  efficacy 
in  all  confumptive  cafes. 

T o drefs  Eels  with  brown  fauce. 

Take  a very  large  Eel,  cut  it  in  pieces,  and  put  it 
into  a faucepan  or  llevv-pan  ; put  to  it  a quarter  of  a 
pint  of  water,  fome  fweet  herbs,  pepper  and  fait,  an 
onion  and  a blade  of  mace.  Let  your  pan  be  dole  co-^ 
vered,  and  when  it  begins  to  fimmer,  put  in  a gill  ot 
red  wine,  a little  catchup,  and  a piece  of  butter  rolled 
in  flour  ; cover  it  clofe,  and  let  it  flew  till  it  is  enough. 
When  this  is  done,  take  it  up,  drain  your  fauce,  give  it 
a quick  boil,  pour  it  over  the  filh,  and  ferve  it  up, 
garnilhed  with  lemon. 

To  drefs  Turbot. 

Let  your  filh  lay  in  pump  water  with  fome  fait  and 
vinegar,  two  hours  before  you  drefs  it ; then  put  your 
water  in  the  filh  kettle,  throw  in  fome  fait  and  fweet 
herbs,  bay  leaves,  lemon  peel,  onions,  horfe-radilh, 
fome  verjuice,  cloves,  and  whole  pepper.  When  the 
liquor  begins  to  tafte  well  of  the  feafoning,  take  it  oft' 
the  fire,  and  let  it  cool  before  you  put  in  the  filh  ; then, 
let  it  boil  about  half  an  hour,  which,  for  a middle  fized 
filh,  will  be  fufficient;  then  drain  it,  and  catch  fome  of 
the  laft  liquor  to  put  into  your  fauce,  which  mult  be 
either  (hrimp  or  lobller  ; if  the  latter  you  mull  get  one 
that  is  a fpermer,  and  take  out  all  the  meat,  and  cut  it 
in  fmall  pieces  ; pick  what  you  can  out  of  the  chine,  as 
well  as  the  tail  and  claws,  and  take  the  fpawn  likewife, 
and  pound  them  all  together  in  a mortar,  adding  a very 
little  red  wine,  and  half  a fpoonful  of  vinegar;  then 
ftrain  the  liquor  our  of  the  mortar  through  a fine  cloth, 
and  put  into  it  two  good  anchovies,  well  walked  and 
minced,  fome  grated  horfe-radilh  and  lemon  peel,  a 
bay  leaf,  fome  pepper  and  nutmeg,  and  an  onion 
minced  very  fine  ; add  to  this  fome  of  the  liquor  you 
drained  from  the  filh,  draw  your  butter  in  the  liquor, 
and  work  a little  flour  in  it  very  fine;  then  put  in  the 
meat  of  your  lobller,  and  iliake  it  over  a Hove ; Iqueeze 
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m a little  lemon  juice,  with  a fpoonful  or  two  of  good, 
mutton  gravy.  Serve  it  up  and  garnifh  your  difh  with 
iliced  lemon. 

To  flew  Oyflers,  Cockles , or  Miifcles. 

Let  your  fifh  be  well  cleanfed  from  the  fliell,  preferve 
the  liquor,  and  when  it  is  well  fettled  tfrain  it  through 
a fine  fteve,  then  thicken  it  well  with  crumbs  of  bread, 
putin  a good  piece  of  butter,  and  boil  them  altogether 
before  you  put  in  the  fifh  ; after  the  fifh  is  in,  feaf'on  it 
with  pepper  and  fair  agreeable  to  your  palate,  give  it  -a 
gentle  boil,  and  then  ferve  it  up. 


CHAP.  V. 

'Of  Soups,  Broths,  &c. 

AS  foups  are  as  much  efleemed  as  any  other  fort  of 
victuals  in  this  country,  fo  the  perfon  who  pre- 
pares them  ought  to  be  as.  careful  as  poflible,  becaufe 
nothing  can  be  more  eafily  fpoiled.  Some  cooks  have 
recommended  the  keeping  the  pot  open  or  uncovered; 
but  where  .that  is  prattifed,  the  foup  mull  be  extremely 
weak,  as  the  flrength  of  the  meat  and  other  ingredients 
evaporates  in  the  fleam,  which  could  not  happen  where 
the  vefl'elis  kept  clofed. 

Portable  Soup,  fuch  as  is  proper  to  be  ufed  by  Travellers. 

Take  the  lean  end  of  a large  ham,  one  leg  of 
beef,  and  three  knuckles  of  veal ; all  cut  in  very  fmall 
pieces,  with  half  a pound  of  butter,  and  put  the  whole 
in  the  bottom  of  a large  copper  that  has  been  well 
tinned.  Fill  the  copper  with  foft  water,  put  in  about 
three  ounces  of  mace,  with  the  heads  of  fix  large  cellcry, 
as  many  carrots,  and  put  the  whole  over  a flow  fire. 
Let  the  copper  be  clofe  until  it  has  Hewed  four  hours, 
when  the  bones  mull  be  taken  out  and  the  fat  fkimmed 
off,  then  frefh  water  mull  be  put  in,  and  kept  boiling 
till  it  begins  to  be  iliff  like  glue.  Let  a handful  of  pep- 
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p5T  be  mixed  with  it,  and  after  it  is  taken  from  off  the 
fire,  let  it  be.  poured  into  flat  earthen  dirties  to  cool, 
when  it  will  become  fo  hard,  that  it  may  be  taken  up  in 
one’s  hand,  and  put  into- a box.  It  is  extremely  ufeful 
for  gentlemen  who-  are  obliged  to  travel,  efpecially  in 
thofe  parts,  either  at  home  or  abroad,  where  there  are 
few  inns,  for  it  may  be  broken  in  pieces,  and  a little 
boiling  water  put  into  a fmali  bafon,  will  turn  it  into 
fine,  broth*  - 

To  make  Soup  of  Green  Peas. 

During  the  fummer  feafon,  take  a large,  knuckle  of 
V«al,  and  about  a pound  of  lean  ham,  a few  carrots  and 
a . turnip,  with  a peck  of  green  peafe.  Put  the  whole 
into  a copper  filled  with  fpring  water,  and  let  it  boil 
over  a flow  fire  about  an  hour  and  three  quarters,  when 
afittle  fpinnage,  cellery  and  fugar  mull  be  put  to  it. 
When  taken  off,  let  it  Hand  about  a quarter  of  an  hour, 
and  then-ferve  it  up  in  difhes,  on  fmali  pieces  of  toafted 
bread.  . 

To  snake  Pedfe-Seup  in  Winter  for  a Family. 

One  quart  of  fplit  peafe  mult  be  put  into  a copper 
faucepan  in  four  quarts  of  water,  and  a few  flices  of 
lean  bacon  with  beef  marrow  bones,  a large  turnip  with 
a few  heads  ©f  cellery  cut  into  fmali  pieces.  The  fire 
mult  not  be  violent,  but  rather  flow,  and  when  it  has 
boiled  to  two  quarts,  flrain  it  through  a cullender,  and 
put  in  a handful  of  fine  flour,  with  a little  more  cellery 
and  pepper,  with  another  quart  of  water,  and  then  let 
it  boil  half  an  hour  longer,  when  it  may  be  taken  off 
and  ferved  up  in  bafons  with  fmali  flices  of  toafled 
bread. 

The  following  method  of  making  Soup,  is.ufed  in  Roman 
Catholick  Families,  during  Lent. 

Three  pints  of  whole  peafe  are  put  into  five  quarts 
of  foft  water,  with  three  red  herrings,  four  anchovies, 
and  two  large  onions,  a carrot,  a parfnip,  and  a hand- 
ful of  fweet  herbs,  which  mull  be  all  boiled  together 
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till  the  foup  becomes  thick,  and  then  ftrain  it  through 
a cullender,  after  which  put  in  a root  of  cellery  cut  in 
fmall  pieces,  and  a lump  of  frefh  butter,  lefs  or  more 
according  to  the  perron’s  choice,  with  a proper  quantity 
of  fait  and  pepper.  When  ready  to  be  ferved  up,  let  a 
little  dried  mint  be  ftrewed  upon  it,  and  it  will  tafte 
very  dclicioufly. 

To  make  white  Scup  of  a very  white  and  tranfparent 

colour . 

Take  a fmall  knuckle  of  veal  and  a leg  of  beef,  and 
break  the  bones  into  very  fmall  pieces,  then  put  the  whole 
into  an  earthen  pot,  and  place  it  over  a flow  fire,  where  it 
mull:  be  left  to  flew  during  the  night.  In  the  morning 
let  the  fat  be  fkimmed  off,  and  more  frefh  water  with  a 
handful  of  herbs  put  to  it.  After  it  has  boiled  about 
two  hours  longer,  let  a handful  of  rice  be  put  in,  with 
a proper  quantity  of  fait  and  pepper,  and  ferve  it  up  in 
bafoos  upon  thin  flices  of  bread. 

To  make  Calf's  Soup. 

Get  a calf’s  head  extremely  tender,  and  put  it  into 
a copper  with  four  quarts  of  water,  and  let  it  flew  about 
three  hours ; then  ftrain  the  whole  through  a cloth,  and 
mix  it  with  another  quart  of  water,  a large  onion,  and 
a handful  of  herbs.  When  it  has  continued  boiling 
an  hour  longer,  let  a proper  quantity  of  fait  and  pepper 
be  put  in,  and  the  whole  will  tafte  very  delicioufly. 

To  make  Soup  of  a Ilare. 

Get  as  old  a hare  as  you  can  procure,  and  cut  it  in 
fmall  pieces,  after  which  it  mull  be  wafhed  clean  in 
cold  water.  Put  it  into  an  earthen  pot  with  four  quarts 
of  water,  a pint  of  red  wine,  two  large  onions,  two  red 
herrings,  and  put  it  into  an  oven,  where  it  muft  remain 
three  hours  ; after  which  let  three  ounces  of  French 
barley  be  mixed  with  it,  and  the  liver  of  the  hare  fold- 
ed in  boiling  water,  then  let  the  whole  be  properly 
ftraincd,  and  mixed  with  fage,  two  quarts  of  water, 
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and  a pound  of  butter,  and  having  boiled  an  hour 
longer  on  the  fire,  it  will  be  proper  to  be  ferved  up. 

To  make  Soup  of  Ox  Cheek. 

The  bones  muft  be  broken,  and  all  the  parts  wafhed 
extremely  clean,  after  which  it  mufl  be  put  into  warm 
water,  and  a handful  of  fait  thrown  over  it.  Four 
quarts  of  water  being  put  into  a copper  fauce-pan,  the 
flelh  muft  be  placed  in  the  bottom,  with  half  a pound 
of  the  lean  end  of  a ham,  and  two  ounces  of  butter. 
Two  large  onions,  cut  in  fmall  pieces,  two  carrots, 
a parfnip  fliced  into  fmall  parts,  and  five  heads  of  celle- 
ry . Let  the  whole  be  placed  in  an  earthen  pan  over  a 
flow  fire,  and  when  it  has  ftewed  about  three  quarters 
of  an  hour,  it  will  have  an  exceeding  fine  relifh. 

To  make  Soup  of  Onions. 

.Get  about  twelve  large  Spanifh  onions,  and  boil 
them  in  two  quarts  of  milk  and  water,  until  they  are 
quite  foft,  and  then  take  an  old.  cock  and  cut  him  in. 
fmall  pieces  ; put  the  whole  into  a pan,  and  boil  it  till 
it  is  fit  for  gravy.  Then*  mix  the  liquid  with  the 
onions,  and  fome  crufts  of  old  bread,  with  a few  leaves 
of  fpinage,  and  a handful  of  pepper,  when  the  whole, 
will  have  the  moft  delicious  tafte  that  can  be  imagined. . 

To  make  Almond  Soup. 

Take  the  fcrag  end  of  a neck  of  mutton,  and  a neck 
of  veal,  and  chop  them  into  feveral  pieces,  after  which 
let  them  be  put  into  a large  fauce-pan,  on  a flow  fire, 
where  they  are  to  remain  till  they  boil  foft.  Then  fkim 
off  the  fat,  and  put  a few  blades  of  mace. in  with  four 
quarts  of  water,  which  muft  continue  till  it  is  re- 
duced to  two,  then  let  it  be  {trained  through  a fine 
cloth,  and  put  on  the  fire  again  with  half  a pound  of 
almonds,  beat  extremely  fine  in  a mortar,  with  a pro- 
per quantity  of  pepper  and  fait.  When  it  has  boiled, 
an  hour  longer,  let  it  be  ferved  up  in  dilhes  upon  fmall 
French  rolls* 
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’To  make  Soup  of  Rice. 

Pat  two  quarts  of  waterinto  a fauce-pan  with  a poanci 
of  rice,  an  ounce  of  cinnamon,  and  let  it  remain  till  it 
is  boiled  extremely  tender,  then  grate  a nutmeg  into  it, 
with  the  yolks  of  three  eggs  and  half  a pint  of  red  wine. 
Put  another  quart  of  water  to  it,  and  let  the  whole  con- 
tinue on  a flow  fire,  till  it  has  been  reduced  to  a proper 
degree  of  thicknefs,  when  it  may  be  lerved  up. 


A good  Bijh  far  a private  Family,. 

Take  two  pounds  of  lean  beef,  and  cut  it  into  final! 
pieces,  mixing  therewith  a fufficient  quantity  of  fait 
and  pepper,  three  large  onions,  one  carrot  and  a par- 
fnip.  Let  the  whole  be  put  into  one  gallon,  of  water, 
and  placed  upon  a.  flow  fire,  where  it  muk  remain  twa 
hours,  only  that  it  mult  be  often  ltirred,  to  keep  it  from 
fettling  on  the  bottom..  Then  let  it  be  taken  up  and 
filled  out  into  diflies,  when  it  will  eat  very  agreeably. 


Ta  make  good  Broth  of  Beef 

Get  a leg  of  beef,,  and  break  the  bone  into  fmalL 
pieces,  after  which  let  it  be  put  into  a gallon  of  water* 
with  a handful  of  parfley,  and  a few  blades  of  mace,. 
When  it  has  boiled  till  the  finews  are  foft*  and  having, 
mixed  with  it  a fufficient  quantity  of  pepper  and  fait* 
let  it  be  ferved  up  in  bafons  with  thin  flices  of  bread. 
The  above  is  extremely,  uieful  for  working  people,  as 
the  ftrength  of  the  meat  is  retained  in  the  liquor,  and 
the  take  is. very  agreeable. 


To  make  fine  Barley  Broth  t 

Take  a leg  of  beef  and  break  the  bone,  after  which, 
let  it  be  put  into  a copper  filled  with  about  four  gallons, 
of  foft  water.  When  it  has  boiled  about  two  hours,, 
put  a fowl  into  the  pot,,  with  a carrot,  fome  heads  of, 
cellery,  and  a few  onions,  then  let  all  boil  together  till 
the  broth  is  good,  when  it  will  have  an  exceeding  fine 
take.  The  above  is  greatly  elleemed  in  Scotland,  and. 
all  over  the  nor  th  of  England. 
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For  making  the  beji  Mutton  Broth . 

Take  a neck  of  mutton,  and  boil  it  an  hour  in  five 
quarts  of  water,  then  put  in  a handful  of  dried  fweet  herbs, 
and  a few  flowers  of  marigolds.  It  mult  be  thickened 
with  an  handful  of  oatmeal,  and  having  boiled  a quarter 
of  an  hour  longer,  it  is  fit  to  be  ferved  up. 

To  make  Soups  for  Gravy.. 

Take  eight  quarts  of  water*  and  put  into  it  a- pound 
of  beef,  a pound  of  mutton*  and  a pound  of  veal,  all 
cut  into  fmall  pieces,  with  an  onion*  fome  herbs,  and 
a proper  quantity  of  pepper  and  fait,  when  it  has 
Hewed  three  hours  over  a flow  fire,  take  an  old  fowl 
and  cut  it  into  fmall  pieces,,  after  which  let  the  whole 
be  boiled  together  until  they  are  fo  mixed  as  not  to  be 
known  from  each  other,  and  the  gravy  will  tafle  fine. 

To  make  Soup  of  a Calf's  Head. 

Put  it  into  eight  quarts  of  loft  water,  and  let  it ' 
flew  over  a flow  fire  about  three  hours,  when  it  mull 
be  Ikimmed  and  a quart  of  frelh  water  put  to  it, 
with  a handful  of  fweet  herbs,  and  a proper  quantity  of 
pepper  and  fait* 

To  make  good  Beef  Broth.. 

Take  a leg  of  beef  and  boil,  it  three  hours  in  gallon 
of  water,  then  put  into  it  a handful  of  padley,  and 
pour  the  broth  upon  thin  llices  of  bread*  and  it  will  eat 
very  agreeably* 

To  make  broth  for  thofe  of  weak,  or  fickly  Confitutions. 

Take  a fillet  of  veal*  a neck  of  mutton,  and  a good, 
fowl ; after  which*  let  the  whole  be  put  into-  fix 
quarts  of  water,  in  an  earthen  pot  and  boiled. over, a flow 
fire,  till  the  liquor  is  reduced  to  one  half,  then  let 
it  be  llrained.  through  a linen  cloth*,  and  given  to  the 
peefon* 

To.  make  White  Saner.. 

Get  a pound  of  veal  and  cut  itinto  fmall  pieces,  then 
toil  it  in  a quart  of  water,  mixed  with  an  onion,  a. 
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blade  of  mace,  a few  cloves  and  a proper  quantity  of 
pepper  and  fait,  then  let  it  boil  two  hours,  and  it  will 
make  fine  fauce. 


To  make  common  Gravy. 

Take  a pound  of  beef,  another  of  mutton,  and  a 
third,  of  veal,  and  having  cut  them  into  fmall  pieces, 
let  them  flew  over  a flow  fire  in  a very  deep  fauce-pan, 
then  putin  about  two  ounces  of  bacon,  an  onion  and  a 
handful  of  herbs,  with  as  much  pepper  and  fait  as  is 
necefl'ary,  then  let  the  pan  be  clofed  up,  until  the  whole 
is.  Hewed,  and  it  will  make  fine  gravy  for  moft  things. 

To  make  a very  fine  Gravy. 

Fry  two  ounces  of  butter  until  it  13  brown,  then  put 
it  into  a fauce-pan  with  two  quarts,  of  water,  a p#und 
of  coarfe  lean  beef,  fix  mufhrooms,  as  many  anchovies, 
half  a pint  of  red  port,  a little  pepper  and  fait,  then 
ftew  the  whole  an  hour  over  a flow  fire. 

To  make  fine  fiovp  ofi  Partridges. 

Get  two  old  pat-ridges  and  take  off  their  fkins,  after 
which  they  mull  be  cut  into  fmall  pieces  and  mixed  with 
a few  onions  cut  fmall,  and  two  flicesof  ham,  then  let 
them  be  put  into  a pan  and  fried  with  butter,  then  take 
them  out  and  mix  with  them  a few  heads-of  cellery,  and 
put  the  whole  into  a fauce-pan  with  three  quarts  of 
water,  and  let  it  flew  over  a flow  fire,  till  it  is  reduced 
to  two  quartsjwhen  it  muftbe  ferved  up  in  fmall  bafons, 
on  thin  flices  of  bread. 

Another  method  of  making  Soups. 

Take  a large  neck  of  mutton,  and  boil  the  fcrag  end 
fall  the  meat  is  ready  to  come  off  the  bones,  and  then 
take  the  fat  end  and  cut  it  into  chops,  and  fry  them  ; 
after  which  they  mull  be  mixed  together  in  a gallon  of 
water,  with  three  large  carrots  cut  into  flices,  and  as 
many  turnips,  then  let  the  whole  be  kept  over  a flow 
fire,  till  it  boils  into  fmall  pieces,  then  feafon  it  with 
pepper  and  fait,  and  it  will  tafle  fine. 
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CHAP.  VI. 

Directions  concerning  all  forts  of  Made  Dishes. 

AS  made  dilhes  are  efteemed  by  the  politeft  compa- 
nies, the  cook  mult  attend  to  every  minute  direc- 
tion with  the  greatek  care,  particularly  in  keeping  the 
pan  clean  and  well  tinned,  otherwife  every  thing  will 
have  a.  bad  talte. 

- To  grill  a Calf's  Head. 

It  mull  be  firlt  boiled  and  then  cut  into  two  equal 
halves,  one  of  which  mull  be  hafhed,  and  the  other 
rubbed  over  with  the  yolk  of  an  egg,  chopped  into  fmall 
pieces  and  ftrewed  over  with  a handful  of  parlley,  and 
the  gratings  of  a lemon  peel.  Then  let  it  be  fet  before 
the  fire,  until  froth  arife  from  it  by  baking,  then  kit 
the  tongue  down  the  middle,  and  boil  the  brains  with 
parkey  and  vinegar,  after  which  they  muk  be  mixed 
with  cream  and  melted  butter,  as  the  bek  fauce  for  the 
head,  by  pouring  them  over  it. 

To  make  a Calf ’s  Head  Hafb. 

The  head  being  walhed  clean,  muk  be  boiled  juk  twen- 
ty minutes,  then  let  it  be  taken  out  and  fuffered  to  cool. 
Then  let  it  be  kit  into  broad  pieces,  and  put  into  a 
tofiing-pan,  put  to  it  two  quarts  of  gravy,  and  let  it 
fiew  over  a kow  fire  three  quarters  of  an  hour,  then  put 
in  fome  mace  beaten  fmall,  with  an  anchovy.  Take 
about  two  tea  fpoonsful  of  lemon  pickle,  with  two  broth 
fpoonsful  of  catchup,  a handful  of  fweet  herbs,  and  a 
glafs  of  white  wine.  Then  take  a quarter  of  a pound 
of  butter  mixed  with  Hour,  and  then  waki  the  brains  in 
cold  water,  pull  oft  the  fkin,  and  beat  them  fmall  in  a 
bafon,  mixing  with  them  two  eggs  and  a little  Hour, 
lemon-peel,  with  parkey,  thyme,  and  fage,  all  mixed 
and  beaten  fmall,  then  put  to  it  a little  pepper  and  fait, 
put  the  whole  into  a pan  mixed  with  hog’s  lard. 
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and  when  it  is  all  mixed,  let  it  be  poured  upon  the 
hafh  and  ferved  up. 

To  make  Mock  Turtle. 

Get  a large  calf’s  head,  and  fcald  it  in  boiling  wa- 
ter with  the  fkin  on,  and  when  all  the  hair  is  come  off, 
let  it  be  wafhed  as  clean  as  you  can.  Put  it  into  a pan 
and  let  it  boil  three  quarters  of  an  hour ; then  let  it  be 
taken  out,  and  when  cold,  it  muft  be  cut  into  fmall 
pieces,  then  lay  it  on  a flat  difh,  and  fluff  the  ears 
with  force-meat,  tie  a cloth  round  them,  pick  all  the 
remainder  of  the  meat  from  the  bones,  and  put  it  into 
a tolling- pan,  mixed  with  the  fat  of  another  calf’s  head, 
put  to  it  three  quarts  of  gravy,  and  let  the  whole  flew 
over  a flow  lire,  exadly  an  hour ; then  get  three  fweet- 
breads,  and  fry  them  until  they  are  brown,  put  to  them 
the  roots  of  four  artichokes,  well  boiled,  an  anchovy 
with  the  bones  taken  out,  three  pints  of  Madeira  wine, 
two  fpoonsful  of  catchup,  fome  lemon  pickle,  a little 
pepper  and  fait,  then  thicken  it  with  a little  flour  and 
frefh  butter.  . It  mull;  be  kept  ftewing  half  an  hour 
more,  then  the  whole  muft  be  ferved  up  while  hot,  and 
gravy  poured  upon  it. 

To  drefs  Scotch  Collops'. 

Get  fome  veal,  and  cut  it  into  thin  fiices,  then  put 
them  into  a pan  and  fry  them  with  a large  piece  of  but- 
ter, take  out  the  meat  and  put  a handful  of  flour  into 
the  pan,  pour  in  fome  gravy,  with  the  juice  of  a lemon 
and  fome  pepper  and  fait,  with  a few  pickled  mufti- 
rooms  and  force-meat  balls,  then  put  your  collops  in  a 
flat  difh,  and  pour  this  over  them,  after  which,  let 
them  be  ferved  up  with  thin  flices  of  bacon. 

To  make  white  Scotch  Collops. 

The  difference  between  them  and  the  others  is,  that 
thefe  lall  muft  not  be  fried  fo  much  as  the  others,  and 
the  fauce  muft  be  the  fame  as  the  other,  only  that  a 
pint  of  cream  is  generally  added  to  it. 
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rTo  drefs  Scotch  Collops  in  the  French  Manner. 

Get  a large  leg  of  veal,  and  cut  it  into  thin  dices, 
then  let  them  be  rubbed  over  with  yolks  of  eggs,  a lit- 
tle pepper  and  fair,  with  fome  parfley  and  a grated 
nutmeg.  Put  the  whole  upon  a broad  earthen  difh,  and 
place  ft  before  a flow  fire  ; keep  baking  them  with 
butter,  until  the  upper  part  is  brown,  and  then  let  them 
be  turned,  fo  as  to  make  the  other  fide  appear  in  the 
fame  manner;  then  let  them  be  ferved  up  in  the  fame 
way  as  the  others,  only  that  the  difh  muft  be  gar* 
niflied  with  lemon  and  crifp  parfley. 

'To -drefs  a Fillet  of  Veal  <with  Collops. 

The  collops  mull;  be  cut  off  the  fillet,  and  the  udder 
fluffed  with  force-meat,  then  let  it  be  fpitted  and  roaft- 
ed  with  the  udder  tied  to  it.  When  it  is  enough,  let  it  be 
ferved  up  in  a difh  garnifhed  with  lemons. 

To  Ragoo  a Fillet  of  Veal. 

Let  it  be  half  roalted,  and  then  fluff  it  with  force- 
meat; put  two  quarts  of  gravy  into  a tofling-pan,  and 
keep  it  clofe  covered  over  a flow  file,  until  it  has  Hewed 
tender,  then  pour  in  a fpoonful  of  white  wine  with  a 
little  catchup,  a little  of  the  liquor  of  capers,  half  an 
•ounce  of  morels,  and  a tea  fpoonful  of  lemon  pickles, 
then  thicken  it  with  flour  and  butter,  and  let  it  be  fer- 
ved up. 

To  difguife  a Leg  of  Veal. 

Let  it  fluffed  with  force-meat  and  oyfters,  and  lard- 
ed with  flices  of  bacon,  put  it  into  a large  fauce-pan, 
and  keep  the  lid  on  as  clofe  as  poflible,  let  it  flew  un- 
til it  is  tender,  then  take  it  out  and  let  the  gravy  con- 
tinue to  boil  until  it  is  reduced  to  a quart,  the  fat 
muft  be  fkimmed  off,  and  a fpoonful  of  mufhroom 
catchup,  with  half  a lemon,  the  Crum  of  half  a penny 
loaf,  beaten  fmall,  then  let  it  boil  till  it  is  thick,  when 
a pint  of  oyfters  muft  be  added  to  it,  with  a piece  of 
butter  rolled  in  flour,  three  yolks  of  eggs  with  half  a 
pint  of  cream.  When  the  eggs  are  put  in,  you  muft 
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keep  lhaking  it  on  the  fire,  to  prevent  it  from  curdling  ; 
when  it  is  properly  mixed,  let  it  be  poured  on  the  veal, 
and  ferved  up,  in  a difh  garniihed  with  fried  oyfters  and 
crifped  parfley. 

To  force  a Leg  of  Lamb. 

Get  a leg  of  Lamb,  and  cut  a long  flice  out  of  the 
back  part  of  it,  let  it  be  beaten  as  fmall  as  poflible, 
with  eight  ounces  of  fewet,  a little  marrow,  an  anchovy, 
a few  oyfters,  an  onion,  fome  fweet  herbs,  a lemon- 
peel,  with  a little  mace  and  grated  nutmeg;  thefe  muft 
be  beaten  together,  and  ftuffed  into  the  flit  that  was 
made  by  cutting  the  leg,  and  clofed  up  in  the  fliape  it 
was  before  taken  out.  Sew  it  up,  and  having  firft  rub- 
bed it  with  yolks  of  eggs,  then  let  it  be  fpitted  and  put 
to  the  fire.  Keep  bailing  it  with  butter,  and  if  the  fire 
is  good,  it  will  be  ready  in  an  hour. 

To  drefs  a Neck  of  Mutton  to  eat  like  Venifon. 

Get  the  neck  cut  off  as  large  as  poflible,  for  the  flap 
of  the  ftioulder  muft  be  kept  on  it,  in  order  to  give  it  a 
better  appearance.  Make  fmall  holes  in  the  neck,  and 
pour  upon  it  a bottle  of  red  wine,  then  let  it  fteep  in  the 
wine  five  days,  but  you  muft  not  forget  to  rub  it  four 
times  a day,  then  let  it  be  hung  up  three  days  in  an 
airy  place,  but  not  in  the  fun,  and  keep  drying  it  with 
a cloth  to  prevent  its  being  mufty.  If  any  of  the  wine 
remains  in  it  when  roafted,  you  muft  bafte  it  therewith, 
or  elfe  pour  fome  more  upon  it,  put  white  pepper  upon 
it,  and  when  it  begins  to  froth  and  is  well  roafted,  let 
it  be  ferved  up. 

To  drefs  a Harrico  of  Mutton. 

Get  the  belt  end  of  a neck  of  mutton,  and  cut  it  into 
as  many  chops  as  there  are  ribs,  beat  them  till  they  are 
flat,  then  fry  them  till  they  are  of  a brownilh 
colour,  and  let  them  be  put  into  two  quarts  of  water  in 
a deep  faucc-pan,  with  two  carrots  cut  in  imall  ilices, 
and  let  it  Hand  about  twenty  minutes,  when  two  tur- 
nips muft  be  fliced  and  put  in,  with  a little  cellery  and 
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afparagus,  Then  put  in  fix  onions,  with  two  cabbage 
lettices,  a bunch  of  fweet  herbs,  with  a little  mace,  and 
a proper  quantity  of  pepper  and  fait.  Let  it  be  cover- 
ed clofe  to  prevent  the  lteam  getting  out,  and  when  it 
has  ftewed  Rn  hour  longer  let  it  be  ferved  up. 

To  dr  e/s  French  Steaks  of  a heck  of  Mutton . 

Get  a large  neck  of  mutton,  and  let  the  fat  be  cut  off, 
and  the  whole  cut  into  fteaks,  then  make  a large  hole 
in  the  flelhy  part,  of  fteaks,  and  fill  it  up  with  force- 
meat, wrap  them  clofe  up  in  paper,  and  then  let  them 
be  put  into  a Dutch  oven  before  a brifk  fire,  where  they 
mull  continue  broiling  an  hour,  when  they  will  be 
brown,  and  muft  be  ferved  up  in  their  own  gravy. 

4 

To  elrefs  a Shoulder  of  Mutton  nvith  Celery  Sauce. 

Get  a large  Shoulder  of  mutton,  and  put  it  in  while 
the  water  is  cold,  and  let  it  boil  until  it  is  done  thorough- 
ly, then  take  ten  heads  of  celery  and  wafh  them  clean, 
the  tops  muft  be  cut  off  and  put  into  the  gravy  with 
Hour  and  butter,  and  when  thoroughly  mixed,  pour  it 
upon  the  mutton  and  ferve  it  up. 

To  force  a Leg  of  Mutton. 

Take  out  the  lean  part,  and  cut  off  the  fkin,  then 
chop  it  fmall,  mix  it  with  a handful  of  fweet  herbs,  and 
an  anchovy,  grate  a nutmeg,  and  a piece  of  hard  bread, 
then  take  three  eggs,  and  a glafs  of  red  wine,  and  make 
the  whole  into  force-meat,  to  be  fluffed  into  the  hole 
that  was  made  by  taking  out  the  meat.  Put  it  into  an 
earthen  dilh  with  a pint  of  red  port,  and  let  it  bake  an 
hour  in  the  oven,  then  take  off  the  fat,  and  pour  the 
gravy  over  the  mutton  ; then  lay  fome  mufhrooms  and 
yolks  of  eggs  round  it,  and  let  it  ftand  in  the  oven  an 
hour  and  a half  more,  when  it  may  be  ferved  up. 

T o drefs  a Leg  of  Mutton  like  Venifon. 

Take  one  of  the  laigeft  and  fatteft  legs  of  mutton  that 
you  can  procure,  cut  out  of  the  carcafe  in  the  lhape  of 
a haunch  of  venifon,  and  take  out  that  part  that  looks 
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bloody,  while  it  is  warm,  for  it  mull  be  done  on  the 
fame  day  that  it  is  killed.  Take  a (harp  pointed  knife 
and  make  feveral  holes  in  the  flelhy  part,  then  pour  in- 
to thofe  parts  a quart  of  red  wine,  part  of  which  will 
run  from  it,  fo  that  you  mull  keep  turning  it  often, 
that  the  liquor  may  run  into  the  places  out  of  which  it 
came.  Let  it  be  hung  up  five  or  fix  days  in  the  air, 
but  do  not  let  the  fun  (hine  upon  it,  and  when  you 
have  dried  it  with  a clean  linen  cloth,  let  it  be  hung 
up  five  days  more,  only  you  mud  take  care  that  no 
damp  come  near  it,  otherwife  it  will  take  off  the  deli- 
cioufnefs  of  the  flavour.  Then  let  it  be  roafted  four 
hours  at  a (low  fire,  covered  round  with  brown  paper, 
and  the  fame  fauces  muft  be  ufed  as  in  all  forts  of  veni- 
fon,  which  it  will  fo  nearly  refemble,  that  the  difference 
will  not  be  eafily  known. 

To  grill  a Brcajl  of  Mutton. 

Get  a large  bread  of  mutton,  and  cut  flrokes  acrofs 
it  in  the  form  of  diamonds,  then  rub  it  over  with  yolks 
of  eggs,  and  grate  upon  it  feme  crumbs  of  bread,  and 
parfley,  put  it  into  a Dutch  oven,  place  it  before  a 
brilk  fire,  bade  it  with  butter,  and  it  will  be  ready  to 
be  ferved  up  in  an  hour  and  a half. 

T 9 fry  a Loin  of  Lamb , and  boil  the  Leg. 

Get  a good  leg  or  quarter  of  lamb,  and  cut  them 
oft'  from  each  other ; let  the  leg  boil  three  quarters  of 
an  hour,  then  take  a (harp  knife  and  cut  the  loin  into 
(leaks,  after  which  let  them  be  beaten  as  thin  as  pof- 
fible,  and  fried  until  they  are  of  a brownilh  colour.' 
Have  fome  drong  gravy  ready  prepared,  put  the  fteaks 
into  it,  and  let  them  llew  about  an  hour,  then  let  the 
leg  be  ferved  up  with  the  fteaks,  with  goofeberry  fauce, 
and  crilped  parfley. 

To  drefs  a Bafoue  of  Mutton. 

Get  a leg  of  veal,  and  take  off"  the  caul,  then  lay  it 
in  a fmall  copper  difli,  get  a leg  of  mutton  that  has 
been  kept  a week,  and  chop  it  as  fmall  as  poflible,  to 
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that  muft  be  added  half  a pound  of  marrow,  four  yolks 
of  eggs,  and  the  crumb  of  a penny  loaf,  three  ancho- 
vies, half  of  the  rind  of  a lemon,  a pint  of  red  wine, 
which  being  all  mixed  together,  muft  be  clofed  up  in 
the  caul  of  the  veal,  and  put. into  an  earthen  dilh  to  be 
baked  in  a fierce  oven.  When  it  is  taken  out,  let  the 
caul  and  dilh  be  emptied,  and  gravy  poured  over  it, 
after  which,  let  it  be  ferved  up  with  the  fame  fauce  as 
is  ufed  for  venifon. 

To  drefs  the  famous  Dijh  called  OxfordJohn. 

Cut  a ftale  leg  of  mutton  into  thin  ilices,  and  then 
take  out  all  the  fat  and  the  ft  news,  mixing  with  them  an 
equal  proportion  of  fait,  pepper  and  mace  ; letthmrbe 
ftcwed  over  a /low  fire,  about  an  hour,  when  fome 
Hired  pariley  muft  be  added  to  them,  then  put  them  in- 
to another  ftew-pan  with  a good  large  piece  of  butter, 
and  let  them  be  kept  ftirring,  till  they  are  a little  more 
than  half  done,  then  put  to  them  half  a pint  of  gravy, 
and  fome  lemon  juice,  thickened  with  flour  and  butter  : 
when  they  have  continued  to  fimmer  about  ten  minutes, 
they  will  be  ready  for  ufe,  and  muft  be  ferved  up  while- 
hot,  otherwife  they  will  not  be  fit  for  ufe. 

To  force  a Quarter  of  Lavih. 

Cut  the  fhank  from  off  a hind  quarter  of  lamb,  and 
make  feveral  holes  in  the  thick  part  of  the  flank,  with 
a fharp  knife,  then  get  fome  white  force-meat  and  fluff 
the  parts  ; let  it  be  half  roafted,  and  covered  up  clofe 
in  a toffing-pan  with  a quart  of  mutton  gravy,  in  which 
itjmuft  be  kept  ftewing  till  it  is  enough.  Then  take  it 
out  and  fkim  the  fat  gently  off ; ftrain  the  gravy  through 
a clean  linen  cloth,  and  mix  with  it  half  a pint  of  Ma- 
diera wine,  a broth  fpoonful  of  walnut  catchup,  half 
a lemon,  ten  oyfters,  two  ounces  of  butter  rolled  in 
flour,  then  pour  the  gravy  upon  the  lamb  and  ferve  it  up. 

To  drefs  Sheeps  Rumps  and  Kidnies. 

Get  the  rumps  of  fix  fat  fheep,  and  boil  them  in  veal 
gravy,  after  which  let  them  be  fet  before  the  fire  in  a 

F 2 Dutch 


COOKERY. 

Dutch  oven,  interlarded  with  thin  flices  of  bacon.  Rob 
them  over  with  nutmegs  and  the  white  of  an  egg,  when 
they  begin  to  grow  tender,  then  take  off  the  fat,  and 
put  it  into  a clean  pan,  with  a fpoonful  of  cream,  three 
ounces  cf  boiledrice,  and  alittle  catchup,  after  which  you 
muft  put  in  a little  flour  and  butter  ; when  it  has  boiled 
iifteen  minutes,  then  fry  the  rumps  until  they  are  brown, 
then  let  them  be  ferved  up  with  a kidney  between  each 
rump  and  let  the  Tides  of  the  dilh  be  garniflied  with 
ftraw  berries. 

To  male  a Fricafy  of  Lamb  Stones. 

Get  fix  pair  of  lamb  ftones  and  take  the  {kins  off 
them,  then  rub  them  over  with  butter,  and  fry  them  in 
hog’s  lard,  veal  gravy,  and  a handful  of  flour,  when 
they  have  fried  a little,  let  a tea  fpoonful  of  lemon  juice 
be  put  to  them,  with  the  yolk  of  an  egg  and  a little  nut- 
meg, then  put  in  two  fpoonful  of  fine  cream,  and  keep 
ftirring  it  over  the  fire  till  it  becomes  thick.  Give  the 
ftones  two  or  three  fhakes  in  the  pan,  and  then  ferve 
them  up  in  a dilh  garniihed  with  force  meat  balls. 

To  drefs  a Lamb's  Head  avitb  Pourtence. 

Firft  take  off  the  Ikin,  and  then  fplit  the  head,  with 
the  black  part  of  the  eyes,  all  which  muft  be  walhed 
extremely  clean  in  cold  water.  Lay  the  head  in  warm 
water,  and  walh  the  pourtence  in  the  lame  manner*  let 
the  heart  and  liver  be  feparated  from  the  gall,  and  then 
boil  them  about  ?n  hour,  after  which  they  muft  be 
roinced,  and  put  into  a tofling-pan  with  fome  mutton 
gravy,  a fpoonful  of  walnut  catchup,  with  half  a lemon 
and  pepper  and  fait.  Then  put  into  it  a fpoonful  of 
cream,  with  the  half  of  a lemon,  and  thicken  it  with 
Cream  and  butter.  Let  the  whole  be  boiled  up  together, 
and  rub  the  head  with  yolks  of  eggs,  put  on  it  a little 
hard  bread  grated  to  a powder,  then  let  it  be  ferved  up 
in  a dilh  garniihed  with  lemon,. 
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To  roaji  a Pig  in  the  fame  Manner  as  Lamb. 

Get  a pig  about  five  weeks  old,  and  cut  it  down  in 
the  middle,  To  as  to  divide  it  into  two  ; when  you  have 
taken  the  fkin  off,  rub  the  flelh  with  fprigs  of  parfley, 
then  let  it  be  fpitted,  and  put  before  a good  brifk  fire, 
where  you  mult  keep  balling  it  with  butter  until  it  is 
brown,  then  let  it  be  ferved  up  in  a difh  garnifhed  with 
parfley.  It  is  commonly  eat  with  fallad,  and  tailes  like 
roaiied  lamb. 

To  fluff  a Chine  of  Pork. 

Let  the  chine  hang  up  in  an  airy  place  a month,  then 
get  fome  fine  oat-meal  and  rub  it  over,  after  which  it 
mult  be  boiled  half  an  hour,  and  taken  out  of  the  cop- 
per, when  it  has  cooled,  make  fome  holes  in  it  with  a 
lharp  knife,  in  the  leaneft  part,  but  they  mull  not  ex- 
ceed an  inch  from  each  other,  then  put  in  fome  green 
parfley,  and  rub  it  all  over  with  the  yolks  of  eggs,  then 
put  it  in  a Dutch  oven,  ftrew  it  over  with  grated  bread, 
and  when  it  has  roaiied  two  hours  before  a ilow  fire,  let 
it  be  ferved  up  in  a.difh  garnifhed  with  boiled  bro- 
coli.  . 

To  force  a Surloin  of  Beef . 

Cut  off  the  fat  and  fkin  from  the  iurloin,  and  let  it 
be  fpitted,  then  cut  off  the  greatefl  part  of  the  flefh  and 
xnince  it  into  fmall  pieces.  Mix  with  it  four  anchovies, 
a little  mace,  and  a pint  of  red  wine,  with  an  equal 
proportion  of  pepper  and  fait.  Put  the  whole  thus 
mixed  upon  thofe  parts  of  the  bone  from  which  it  was 
taken,  fkewered  and  covered  with  paper.  When  it  has 
been  fpitted  and  roaiied  two  hours,  cut  off  the  fat  and 
ferve  it  up  in  the  fauce  made  of  red  wine,  horfe  radifli 
and.  anchovies. 

To  flew  a Rump,  of  Beef. 

When  the  beef  has  been  roaiied  about  an  hour,  let  it 
be  put  into  a copper  filled  with  water,  and  a quart  of  red 
wine,  fome  blades  of  mace,  and  a little  catchup.  jLet 
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it  flew  two  hours,  then  take  it  up  and  cut  of  the  fat,, 
and  ferve  it  up  in  a difh  garnifhed  with  horfe  radifh.' 

To  drefs  A-la-mide  Feef. 

Get  a rump  of  beef  and- take  out  the  bone,  then  let 
it  be  rubbed  over  with  fat  bacon,  and  marrow-  put  into 
the  place  from  whence  the  bone  was  taken  out,  w-ith 
force  meat  made  of  fweet-herbs,  garlick,  pepper,  nut-i 
meg,  yolks  of  eggs  and  the  crumb  of  a penny  loa-fy 
when  it  is  properly  liuifed  let  it  be  fkewered  up,  and  a 
fmall  clean  fillet  tiedVound,  then  let  a-pint  of  red  port 
be  poured  in,  and  when  it  has  been  three  hours  in  the 
oven,  let  the  fat’ be  fkimmed  off,  and  put  to  it  a broth 
fpoonful  of  pickled  mufhrooms,  half  an  ounce  of  mo- 
rels, and  fome  flour  and  butter,  then  let  it  be  ferved-up, 
in  a difh  garnifhed  with  the  forcemeat; 

To  make  a mock  Hare  of  a Bullock's  Heart. 

Get  a large  bullock’s  hearfand  wa^  it  clean,  then 
cut  off  the  deaf  ears  and  fluff  the  infide  in  the  fame 
manner  as  a hare,  and  bind  it-up  fo  as  the  fluffing  may 
not  come  out.  Put  it  on  a fpit  and  let  it  roafl  an  hour 
and  a half  before  a flow  fire  ; keep  balling  it  with  red 
wine,  and  when  it  is  enough  , let  the  fat-be  fkimmed  off 
the  gravy,  and  fome  red  wine-mixed  with  what  remains,  . 
then  put  into  it  fome  red  currant  jelly,-  and  let  it  be 
ferved  up  in  flices  on-  a faucer-. 

To  make  a Br  fleet  of  Beef  A-la-mode  Royal. 

Get  a large  brifket- of  beef,  and  take  out  the  bone* 
after  which  let  holes  be  made  in  - it  with  a fharp  knife* 
and  fo  placed  as  not  to  be  nearer  each  other  than  an 
inch  ; let  the  holes  be  filled- up  with -chopped  parfley, 
fat  bacon  and  oyfters,  feafoned  with  a proper  quantity 
of  pepper  and  fait,  then  let  a pint  of  red  port  be  poured 
on  it,  drew  lome  flour  over -it  and  fend  it  to  the  oven, 
where  it  muff  remain  three  hours  and  a half,  and  then 
let  the  fat  be  fkimmed  off,  ilrain  the  gravy  through  the 
beef,  then  let  it- be  ferved  up  in  a. difh. garnifhed  with 
pickles. 
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To  few  a Turkey  with  fauce  made  of  Celery. 

Get  a large  young  Turkey,  that  has  been  killed  two 
days,  ancLlet  it  be  Huffed  with  force-meat,  of  veal ; then 
let  it  be.  put  into  a large  copper  filled  with  freih  water, 
where  it  mult  remain  till  it  is  almoft  boiled,  then  put 
to  it  fome  heads  of  celery,  walked:  in  hot  water;  let 
them  boih  tilL  they  .are.  very  tender,  then  let  the  turkey 
boil  another  quarter,  of  an  hour.  Let  fome  of  the  wai- 
ter be  taken  ..out.  and  a pound  of  butter  put  to  it  with 
Hour  and  a little  cream,  then  let  it  boil  ten  minutes,  and 
pour  it  .on  the  turkey  as  fauce. 

To  force  a Hetty  juihicb  will  alfa  do  for  other  forts*  of 

Fowls . 

Get'  a large  hen;  .and.let  it  be.  kept  one;day  in  funir 
mer  and  two  in  winter,  let  it  be  picked  clean,  the  Ik  in 
taken  off  and  the  intrails  taken  out,,  then  let  the  flefh  be 
taken  from  the  bones,  and  chopped  fmall  with  a dozen 
of  oyfters;  a pint  of  cream,  two  ounces  of  beef  marrow 
and  a lktle^pepper  and  fait ; then  let  sthe-meat  be  laid 
.upon  the  bones,' and  covered  round  with  th&lkin.  When 
you  have. ferved  it. up,  .take  thin  dices  of  bacon  and 
place  them  upon  the  breads,  to  which  they  muff.be  tied 
with  a piece  of  packthread  ; let  it  be  fpitted  and  roaited  j 
an  hour  before  a ffow  fire.;  when  taken?  off  let  it  be 
ferved  up,  with  common  brown  gravy.  . 

To  make, a fricafey  of  Pigeonsi 

Get-a  dozen  of  young  pigeons,  and  fry  them  until  they 
are  brown,  then  put  the rn into  afaucepan  and  pour  over 
them  mutton  gravy;  let  them  dew  .half  an  hour,  then 
put  in  an  ounce  and  a half  of  morels  with  a dice  of  . 
lemon,  and  pour  the  gravy  over  them  in  the  dilh  when 
they  are  ferved  up,  . 

To  drefs  Ducks  a- la-mode* 

Get  two  large  ducks,  and  when  you  have  cut  them 
open  in  the  backs,  pull  out  the  bones,  and  grate  down 
the  crumb  of  a. penny  loaf,  mix  it  with  a handful  of 
pardey,  three,  onions,  a quarter  of  a pound  of  lewet, 
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mixed  with  an  equal  quantity  of  pepper  and  fait,  and 
three  yolks  of  eggs.  Mix  all  thefe  together  for  a force- 
meat, and  ftuff  it  into  the  ducks,  then  let  them  be 
fewed  up,  and  thin  dices  of  bacon  tied  to  their  breads. 
Let  them  Hand  in  a Dutch  oven  before  a flow  fire  till 
they  are  brown,  then  take  them  out  and  put  them  into 
a flew- pan,  with  half  a pint  of  red  port,  a quart  of 
gravy,  a tea  fpoonful  of  lemon  pickle,  with  a little 
catchup,  and  let  it  flew  an  hour  over  a flow  fire,  then 
let  it  be  ferved  up  in  the  gravy. 

To  drefs  a Pig  in  Jelly . 

Get  a large  calf’s  foot,  and  let  it.be  ftewed  three 
hours  in  two  quarts  of  water,  then  get  a young  pig,  and 
cut  it  into  fmall  pieces.  Put  it  into  the  ftew-pan  with 
fome  mace,  cloves,  lemon-peel,  and  a little  pepper  and 
fait.  Put  it  over  a flow  fire,  and  when  it  has  Hewed 
an  hour,  put  to  it  a pint  of  white  wine,  with  the  juice 
of  four  lemons  frefli  fqueezed.  Let  the  liquor  be  drain- 
ed off,  and  fet  on  a table  to  cool,  and  let  the  pig  alfo 
be  taken  out  to  Hand  till,  it  is  cold,  and  then  ferve  it 
up  with  the  jelly,  in  a difh  garniflted  with  parfley,  and 
fmall  flices  of  lemon. 

To  drejs  Ducks  'with  green  Peafe. 

Let  the  ducks  be  half  roalted,  and  then  put  into  a 
ftew-pan,  with  a quart  of  good  gravy,  mixed  with  fage 
and  mint.  Let  them  be  kept  clofe  until  they  have 
ftewed  half  an  hour,  then  take  a pint  of  green  peafe, 
put  them  into  the  gravy  with  the  ducks,  and  let  the 
whole  boil  ten  minutes  longer,  then  ferve  them  up. 

To  drefs  Ducks  A-la-braife. 

Get  four  ducks,  flnge  them  as  clean.  as  poflible* 
and  let  them  be  larded  with  fat  bacon,  parfley,  thyme, 
onions,  mace,  cloves,  pepper,  and  fait,  then  take  fome 
flices  of  ham,  with  a fmall  piece  of  veal,  and  another 
of  beef.  Then  let  the  ducks  be  placed  with  their  breads 
downwards,  and  when  you  have  put  in  a carrot  cut  in 
imall  pieces,  let  the  lid  be  kept  clofe,  until  they  be- 
come 
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come  brown.  Then  put  to  them  three  onions,  a hand, 
ful  of  parfley,  and  two  anchovies  ; when  they  have  com- 
tinned  to  {iinmer  three  hours  longer  over  tire  fire,  take 
up  one  half  of  the  liquor,  and  mix  it.  with  a little 
lemon  juice,  and  let  it  be  fcrved  up  with  the  ducks, 
while  both  are  hot. 

To  force  an  Udder  and  a Tongue.. 

Get  a good  tongue  and  udder,  and  Let  them  be  boiled 
over  a briik  fire  two  hours,  then  let  the  tongue  be  ftuck 
fulL  of  cloves,,  and  die  udder  of  force-meat  made  of 
veal  ; put  into  the  force-meat  three  yolks  of  eggs,,  and 
tie  the  whole  clofe  up,  then  let  them  be  put  into  an 
oven  an  hour  and  a half,  when  they  will  be  enough, 
and  proper  to  be  ferved  up  with  the  gravy.. 

To  make  Rolls  of  Veal . 

Cut  off  fome  flices  of  veal,  and  put  to  them  the  fame 
quantity  of  bacon,  then  mix  with  them  a little  force- 
meat, and  tie  them  up  with  a little  pack-thread  ; then 
let  them  be  roafted  in  a Dutch  oven  until  they  are. 
enough,  when  .they  muft  be  ferved  up  in  a difh  garnifh- 
ed  with  mufhrooms  and  lemons.. 

t ' ' - r a r*  *\  > f . f A . ...  ^ f 

To  make  pigeon  Dumplitis. 

Get  fix  large  pigeons,  and  put  into  the  belly,  of  each 
a little  pepper,  fait,  and  butter,  then  make  a fine  fliff 
pafte,  and  roll  it  into  fix  pieces,  in-  order  to  put  a 
pigeon  in  each.  When  the  pigeons  are  rolled  up,  let 
them  be  put  into  a fauc.e-pan,  and  boiled  an  hour  and 
a half,  then  let  them  be.  ferved  up  with  fine  flrong 
fauce. 

To  make  Ragoo  of  Larks. 

Get  a dozen  of  fine  well  grown  larks,  and  when  they 
are  properly  prepared,  let  them  be  toffed  up  in  melted 
butter,  with  fome  mufhrooms  and  a capon’s  liver,  add 
to  them  an  onion,  a little  cloves,  and  then  moiflen  the 
V'hole  with  flrong  gravy.  Put  it  into  a pan,  and  let  it 
Hew  over  a flow  fire  until  the  greatell  part  is  diffolved, 

then- 
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then  add  to  it  an  egg  beaten  /mail,  in  a gill  of  cream,  " 
and  a handful  o f frelh  parfley.  When  it  begins  to  thicken, 
take  off  the  fat,  fqueeze  into  it  the  juice  of  a lemon, 
and  let  it  be  ferved  up  as  one  of  the  fineft  dilhes 
that  can  be  prepared. 

TV  drefs  EJfetice  of  Ham.- 

Firft  cut  off  the  fai  of  a ham,  and  then  cut  the  lean 
into  fmall  pieces,  let  them  be  both  beaten  together, 
and  put- into  the  bottom  of  a large  fauce-pan,  when  you 
muft  add  to  it  a few  onions,  carrots,  and  parfnips,  all 
eut  into  dices,  and  then  fet  the  pan  over  a flow  fire, 
where  it  muft  continue  until  they  arefo  much  diflolv- 
ed  as  to  flick  to  each  other,  then  fprinkle  a little 
flour  over  them,  and  moiften  them  with  veal  gravy  ; 
then  put  to  them  four  muihrooms,  a leek,  an  handful 
of  parfley,  and  two  or  three  cloves ; then  put  in  fome 
crufts  of  bread,  and  when  it  has  continued  a quarter  of 
an  hour  longer  on  the  fire,  let  it  be  ferved  up.  . 

TV force  Lambs  Ears. 

Get  the  tors  of  twenty  young  lambs,  feald  the  wool 
off  them  until  they  are-clean  f then-  cut , out. the  burs* 
but  do  not  take  off  the  (kin.  Let  each  ear  be  cut  into 
four  pieces,  and  boiled  five  minutes  inf  water,  .with  the 
juice  of  a lemon  and  a little  fait,  then  put  them  into 
cold  water,  then  put  them  into  a ftew-pan  with  a -lump 
of  butter,  and  place  it  over  a brilk  fire,  .or  aftove; 
daft  it  with*  a little -flour  -when  the  butter  begins  to  rife^ 
and  then  put  in  fix  onions,  with  a piece  of  lean  ham, 
and  a pint  of  ftrong  broth.  Add  to  it  a handful  of 
fweet  herbs,  and  let  the  whole  be  boiled  together  with  . 
the  ears  over  a flow'  fire  two  hours,  then  ferve  them  5 
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CHAP.  VII. 

Directions  for  making  all  Sorts  of  P IE  S. 

PIES  are  different  both  in  refpett  to  the  meat  you 
put  into  them,  and  the  nature  of  the  pafte,  there- 
fore the  cook  mult  take  care  to  let  them  be  fuited  to  the 
heat  of  the  oven  in  which  they  are  baked.  When  the 
oven  is  very  brifk,  and  llopt  clofe,  the  pafte  will  be 
lure  to  Hand,  but  if  it  is  flow  and  too  much  kept  open, 
the  cruft  will  be  apt  to  fall,  and  the  liquor  run  out.  The 
oven  mull  alfo  be  fuited  to  the  thicknefs  of  the  pafte, 
for  when  it  is  thick,  it  mull:  require  much  more  heat 
than  fuch  as  is  thin,  and  the  fame  rule  muft  be  obfer- 
ved  concerning  its  contents.  As  in  boiling  and  roaft- 
ing  fome  things  take  more  heat  and  longer  time  than 
others,  fo  in  pies,  they  muft  be  baked  in  an  even  fuita- 
ble  both  to  the  cruft  and  the  materials.  It  is  alfo  dif- 
ferent with  refpeft  to  tarts,  for  the  pafte  of  them  mult 
be  thiner  than  that  of  pies  ; and  as  they  are  moftly 
compofed  of  fruit  and  fugar,  fo  the  oven  in  which  they 
are  baked  has  no  occalion  to  be  made  fo  hot. 

To  make  a Bride's  Pye  fit  for  a Wedding . 

Get  four  calfs  feet,  and  cutoff  the  meat  with  alharp 
knife,  after  which  let  it  he  beat  as  fmall  as  poffible, 
Cut  a round  of  beef  into  fmall  pieces,  with  a pound  of 
fevvet,  and  half  a dozen  of  apples.  When  you  have 
mixed  them  properly,  put  to  them  a pound  of  cur- 
rants, with  a handful  of  raifins,  but  firll  let  them  be 
dried  before  a fire,  put  into  it  a little  mace  and  cinna- 
mon, with  a glafs  of  brandy,  and  another  of  claret. 
When  you  have  covered  the  whole  with  a fine  thin  pafte, 
put  it  into  an  earthen  dilh,  and  let  it  bake  an  hour  and 
i half  in  a flow  oven. 

Yo  make  a Pye  in  the  fame  Manner  as  the  French. 

Mix  three  quarters  of  a pound  of  butter  with  two 
pounds  of  flour,  and  let  the  wall  of  the  pye  be  made 

ftiff. 
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flifF.  Let  the  lid  be  extremely  thin ; rub  the  out  fide. 

C ,CrU^  C^e  y°lks  °*  eggs  i Put  into  the  pye 
‘calf  s head  that  has  been  beiled  about  half  an  hour 
with  a quart  of  ilrong  veal  gravy,  and  the  fweet-brea 
of  a bullock  •cut  into  final  1 pieces';  when  it  has  bee- 
about  halt  an  hour  in  the  oven,  put  into  itfome  calf" 
feet  with  lemon-pickle  and  Come  fait,  then  fallen  the  lid 
and  let  it  continue  in  the  oven  two  hours,  when  It  wil 
be  enough,  then  let  ic  be  fcrved  up  in  a dilh  garoifhet. 
with  afparagus. 

To  make  a Pcef  Stale  Pye-. 

Take  four  pounds  of  rump  flakes,  and  beat  them  a- 
■thin  as  pofllble,  mix  them  with  a fufficient  quantity  or 
pepper  and  fait,  and  having  put  them  into  a dilh,  let  their 
be  covered  with  a thin  puff  pa  lie;  but  remember  to  pun 
to  them  a pint -of  water,  with  half  a pound  of  buitcr, 
and  let  it  be  baked  in  a ftiarp  oven  an  hour  and  a half, 
when  it  will  eat  very  tender. 

To  make  a Yorkjbire  Goo/e  Pye. 

*Get  as  fat  a goofe  as  can  be  had,  and  when  you  have 
fplit  it  down  through  the  back,  let  the  bones  be  taken 
out,  and  drefs  a couple  of  ducks  in  the  fame  way,  put 
to  them  fix  woodcocks,  with  a proper  quantity  of  pep- 
per and  fait.  Take  a hare,  and  when  it  is  cut  into  final! 
pieces  put  it  along  with  theothers,  with  a pound  of  but- 
ter, and  a few  blades  of  mace.  When  it  has  been 
Hewed  about  half  an  hour,  let  the  fat  be  Ikimmed  off, 
and  a cruft  made  of  twelve  pounds  of  flour,  and  three 
pounds  of  butter.  Let  the  palte  be  made  as  fliff  as 
poflifible,  into  an  oval  form ; rub  it  over  with  the 
yolks  of  eggs,  and  then  put  in  the  meat,  and  let  the  lid 
be  confiderably  thicker  than  that  of  a common  pye,  and 
fee  it  be  put  into  an  oven  where  it  mull  remain  at  le all 
four  hours.  When  you  find  it  enough,  let  a pound  of 
butter  be  melted,  and  mixed  with  the  gravy  of  the  pye, 
and  then  clofe  up  the  lid  to  prevent  the  air  from  get- 
ting in  ; for  it  is  belt  to  keep  it  a full  week  before  ir  is 
eaten. 


To 


6i 


c O O K E R V. 

To  make  a Chicken  Pye. 

Take  a dozen  of  young  chickens,  and  let  them  be 
properly  feafoned  with  pepper  and  fait,  and  when  put 
into  an  earthen  dilh,  lay  upon  them  a pound  of  buuer, 
with  two  dices  of  bacon  cut  thin  ; mix  airiongft  tlierrt 
a pint  of  ftrong  gravy  ; then  make  a thin  cruft,  and 
when  you  have  rubbed  it  over  with  the  yolks  of  eggs, 
let  it  be  put  on,  and  the  pye  fet  in  a brilk  oven,  where 
it  mull  remain  two  hours,  when  it  may  be  fee  on  the 
table,  and  will  have  an  exceeding  fine  flavour. 

T o make  a Pye  of  Eggs  and  Bacon. 

Take  fix  flices  of  bacon,  and  let  them  be  deeped 
fix  hours  in  cold  water,  then  take  a dozen  of  eggs  and 
let  them  be  all  beat  together  in  a pint  bf  fine  cream, 
mixed  with  a proper  quantity  ef  pepper  and  fait.  Put 
the  whole  in  an  earthen  difli  over  the  bacon,  and  make 
a cruft  of  fine  parte,  then  let  it  be  put  into  a flow  oven, 
and  it  will  be  ready  in  an  hour.  This  difli  is  feldom 
eaten  till  cold,  and  as  it  will  keep  above  ten  days,  it 
is  very  ufeful  for  travellers,  or  thole  who  are  obliged 
to  go  on  fliort  voyages. 

To  make  a Hare  Pye. 

Get  a large  old  hare,  and  cut  it  into  as  many  parts 
as  there  are  joints  ; put  to  it  half  a pound  of  butter, 
with  a proper  quantity  of  pepper  and  lalt.  When  you 
have  put  it  into  a difh  covered  with  a cloth,  let  it  boiE 
. an  hour  on  a flow  fire,  and  then  fet  it  on  a drefler  till 
it  is  cold.  Then  take  a pound  of  fat  bacon,  with  the 
fkin  feraped  off,  three  onions,  half  a pint  of  red  wine, 
and  the  crumb  of  a penny  loaf  grated  down.  Cut  the 
liver  into  fmall  pieces,  and  leafon  it  properly  with  nut- 
meg, pepper  and  fait,  with  the  yolks  of  three  eggs. 
Then  make  a thick  cruft  and  lay  over  it,  when  it  mult 
be  put  into  a brilk  oven,  and  baked  an  hour  and  a half. 

To  make  a Pye  of  a Calf's  Head. 

Get  a large  calfs  head,  and  let  it  boil  about  half  art 
hour  over  a How  fire,  then  take  it  up  and  let  it  Hand  till 
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it  is  cold,  when  it  muft  be  cut  in  pieces,  and  a pint  of 
ftrong  gravy  mixed  with  it.  Make  a fine  thin  cruft, 
and  let  it  be  baked  in  the  oven  an  hour  and  a half,  then 
take  it  out,  and  when  you  have  opened  the  lid,  flew  the 
yolks  of  four  eggs  over  the  fleam  of  the  pye,  and  pour 
on  it  a little  melted  butter,  and  then  let  it  be  ferved  up 
in  the  plates,  garnifhed  with  flices  of  lemon.. 

Ta  make  a Pye,  called  a Thatched  Houfe. 

Take  a dozen  of  young  pigeons,  and  feafon  them 
with  a proper  quantity  of  pepper  and  fait,  then  put  to 
them  half  a pound  of  butter,  and  lay  them  in  a deep 
earthen  difh , then  cover  them  with  a thick  pafte,  and 
let  it  be  kept  in  the  oven  an  hour  and  a half,  when  it 
will  eat  very  delicioufly. 

To  make  a Savory  Veal  Pye. 

Get  a large  loin  of  veal,  and  cut  it  into  as  many 
(leaks  as  there  are  ribs,  then  mix  with  the  fteaks,  fome 
mace,  and  a proper  quantity  of  pepper  and  fait.  Put 
to  it  two  fweetbreads  of  a bullock,  cut  in  dices,  fix 
yolks  of  eggs  boiled  hard,  and  a pint  of  llrong  gravy. 
When  you  have  put  them  into  the  difh,  make  a thick 
light  pafte,  and  let  it  (land  in  a brifk  oven  an  hour  and 
a quarter,  when  it  mull  be  taken  out,  and  the  lid  cut 
into  twelve  equal  parts,  and  garnifhed  with  dices  of 
lemons. 

To  make  a fweet  Veal  Pye . 

Get  a neck  of  veal,  and  a pound  of  beef  fewet ; cut 
the  veal  into  lleaks,  and  put  to  them  a pound  of  raidns 
chopped  fmall,  with  two  ounces  of  citron,  and  a little 
orange-peel ; put  to  it  half  a pint  of  mountain  wine,  a 
dozen  of  oyfters,  and  cover  it  with  a thin  pafte ; then 
fet  it  in  the  oven,  and  let  it  fland  an  hour  and  twenty 
minutes.  When  you  take  it  out  and  open  the  lid,  which 
muft  be  done  by  cutting  it  into  eight  equal  parts,  pour 
upon  it  a pint  of  mountain  wine,  and  when  it  has  flood 
about  ten  minutes,  let  it  be  ferved  up. 
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To  make  a Rook  Pye. 

■ Take  a dozen  of  young  rooks  and  take  off  the  fkins, 
then  take  out  the  bones,  and  let  them  be  well  feafoned 
with  pepper  and  fait,  put  them  into  a deep  earthen  difh 
with  a pound  of  butter,  and  a pint  of  water.  Let  the 
pafte  be  made  thick,  and  place  it  in  a flow  oven,  where 
it  muft  remain  at  lead  three  hours,  and  then  it  will  be 
extremely  tender. 

To  make  a Torkjhire  Giblet  Pye. 

Take  the  giblets  of  a large  goofe  as  foon  as  it  is  kil- 
led, and  while  the  blood  is  warm,  mix  them  together, 
with  the  crumb  of  a penny  loaf,  grated  fmall,  then  take 
half  a pound  of  beef  fewet,  with  two  leeks,  and  a few 
leaves  of  fage.  Mix  with  them  the  yolks  of  four  eggs, 
and  a proper  quantity  of  pepper  and  fait  j then  put  the 
whole  into  an  earthen  difh  and  make  a thick  pafte,  and 
before  you  lay  it  on,  pour'  in  a pint  of  ftrong  gravy. 
It  muft  be  kept  in  the  oven  two  hours,  when  it  will  be 
ready  to  be  ferved  up. 

To  make  an  Eel  Pye. 

Take  a dozen  of  large  eels,  walh  them  clean,  and 
cut  them  into  fmall  pieces,  mix  with  them  a handful  of 
fage,  and  let  it  be  properly  feafoned  ; then  put  them  in- 
to an  earthen  difh,  and  make  a pafte  to  lay  over  it, 
then  let  it  ftand  in  a brifk  oven  an  hour  and  a half, 
when  it  will  be  ready  to  be  ferved  up. 

To  make  a Hottentot  Pye. 

Get  four  calves  feet,  and  chop  them  into  fmall  pieces, 
then  cut  up  three  chickens  and  mix  with  them  ; put  to 
them  two  fweet-breads  cut  into  fmall  pieces,  a quart  of 
veal  gravy,  and  a proper  quantity  of  pepper  and  fait. 
Let  them  be  ftewed  in  a pan  about  an  hour  over  a flow 
fire,  then  put  into  it  the  yolks  of  four  eggs,  with  eight 
force-meat  balls,  and  cover  it  with  a fine  cruft.  When 
it  has  been  an  hour  and  a half  in  the  oven,  boil  a few 

green  peafe  and  lay  over  the  lid,,  then  let  it  be  ferved 
up. 

g 2 r0 
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To  make  an  Oli  ve  Pyt. 

Get  a large  fillet  of  veal,  and  cut  it  into  thin  flices, 
then  grate  over  them  the  crumb  of  a penny  loaf,  and 
rub  the  veal  with  the  yo&s  of  two  eggs.  Put  to  it  feme 
lemon-peel,  and  a grated  nutmeg,  with  a proper  quan- 
tity of  pepper  and  fait,  put  to  it  half  a pound  of  butter 
and  a pint  of  ftrong  gravy.  Make  the  parte  very  thick, 
and  let  it  be  kept  in  the  oven  two  hours,  when  it  will 
be  ready  to  be  ferved  up. 


To  make  a minced  Pye. 

Get  a pound  of  lean  beef,  a pound  of  fewet,  a quar- 
ter of  a pound  of  raifins,  and  a large  pippin.  Mix  them 
together,  and  fweeten  them  with  a pound  of  Li/bon 
fugar,  add  to  them  a pound  .of  dried  currants,  with  the 
ju  ce  of  a lemon,  and  a little  orange-peel.  Put  to  it 
half  a pint  of  mountain  wine,  and  let  it  bake  an  hour 
and  a half,  and  you  may  keep  it  to  be  eaten  cold,  a 
week  or  ten  days  afterwards. 

To  make  a Venifon  Pajly. 

Get  a haunch  of  venifon,  and  take  out  the  bone,  then 
cut  the  mpat  into  ,‘fmall  fquare  pieces,  and  mix  it  with 
a proper  quantity  of  pepper  and  fait.  Make  a parte  of 
a peck  of  fine  flour,  and  put  in  the  bottom  of  the  dirti  a 
pound  of  beef  fewet.  Let  it  rtand  an  hour  and  a half 
in  a brifk  oven,  and  it  will  be  ready  to  be  ferved  up. 


To  make  a Pyt  of  Scotch  Col! ops. 

Get  a fillet  of  veal,  and  when  you  have  cut  it  into 
thin  flices,  let  it  be  feafoned  with  pepper,  fait,  onions, 
cloves,  nutmeg  and  mace.  Put  to  it  a few  flices  of 
bacon,  with  the  yolks  of  fix  eggs  boiled  hard,  put  into 
it  a handful  of  parfley,  ftrewed  between  the  different 
pieces  of  meat,  and  put  in  a dozen  of  oyfters.  When 
it  has  been  in  the  oven  an  hour  and  a half,  take  oft  the 
lid  and  pour  oft  the  fat,  then  put  in  fome  gravy,  and 
it  wiU  eat  fine,  r 
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T o make  a Mutton  Pye. 

Take  a loin  of  mutton,  and  cut  it  into  Heaks,  then 
feafon  it  properly  with  pepper  and  fait ; pour  into  it  a 
pint  of  mutton  gravy,  with  a little  butter.  When  it 
has  been  an  hour  and  a half  in  the  oven,  open  the  lid, 
and  (kim  off  the  fat,  then  tofs  up  a few  capers  with  cu- 
cumbers and  oylters,  in  fauce  made  of  anchovies,  and 
pour  it  in,,  then  let  it  be  ferved  up.. 

To  make  a Savory  Lamb  Pye. 

Get  a loin  of  lamb,  and  cut  it  into  (leaks,  then  let  it 
Be  properly  feafoned  with  pepper  and  fait.  Put  into  it 
a fmall  quantity  of  claves  and  mace,  with  lambs  Hones 
and  fweet- breads..  Mix  with  it  the  yolks  of  eggs,  and 
a dozen  of  oyllers,  with  fix  force-meat  balls  ; pour  into 
it  a pint  of  Hrong  gravy,  with  half  a pint  of  claret; 
then  make  a.middle  fized  crull,  and  let  it  Hand  an  hour 
and  a quarter  in  the  oven,  when  it  muft  be  taken  out, 
and  the  lid  cut  into  four  equal  parts,,  and  ferved  up  to 
the.  company.. 

To  make  a Pigeon  Pye. . 

Take  a dbzen  of  young  pigeons,  and  lard  them  all 
over  with  bacon,  then. Huff,  them  with  force-meat  balls, 
aVid  a proper  quantity  of  pepper  and1  fait.  Put  into  it 
(bme  dices  of  fweet  bread,  and  a.  little  nutmeg,  then 
fake  a pint  of  red  wine,,  and  mix.  it.  with  gravy  of  an-- 
chovies  and  oyHers  ; put  to  it  a.  handful  of  herbs,  and 
a, lump  of  butter,  then  make  a paHe,  and  let  it  Hand 
an  hour  and  a half  in  the  oven,  when  it. will  be  ready, 
for  ufe  ; and  may  be  ferved  up. 

To  make  a Potatce  Pye. 

When  you  have  prepared  a good  oruH,  put  a large 
piece  of  butter  in  the  bottom,  then  boil  a dozen  of  large 
potatoes,  but  not  till  they  are  foft,  for. they  mull  be. 
taken  out  of  the  water  before  they  begin  to  break..  Beat 
them  fmall,  and  mix  with  them  half  a pound  of  marrow,, 
fix  yolks  of  eggs,  a little  lemon-peel,  with  almonds,, 
dates,  and  candied  citron.  Make  a thin  crull,.  but  be-. 
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or e you  lay  on  the  top,  put  below  it,  above  the  po- 
tatoes,. a quarter  of  a pound  of.  frefh  buKor.  Let-  it 
fland.  in  the  oven  an  hour,  and  when  you  take  it  up*, 
pour  into  it  the  beaten,  eggs  with  a glafs  of  wind  and  a 
little  fugar,.  and  then  let  it  be  ferved  up. . 


To. 

Get  a quart  of 
their  own  liquor, 
them  a handful,  of 
fmall  pieces*  and 
fmall ; then  lay  on 
whole  into  a difh, 
Hand  half  an  hour, 
up.. 


make  an  OjJler  Pye » 
large  oyfters,.  and  parboil  them  in 
then  beat  them  fmall,  and  put  tor 
fweet  herbs*.  a large  onion  cut  into- 
the  crumb  of  a penny  leaf  grated 
it  forae  butter,  and  having  put  the< 
cover  it  with  a thin  pafte,  and  let  it 
when  it  will  be  ready  to  be  ferved 


To  make  a Herring  Pye. 

Take  adozen  pickled  herrings,  and  let  them  be  well’ 
foaked  in  freih . water,  then  take  off  the  fkins,.and  cut: 
the  bodies  of  them  into  fmall  pieces,  when  they  mult 
be  mixed  with  three  rolls  ; then  put  to  them  a little 
rofe-water,  and  the  crumb  of  a hard  roll  grated  down. . 
Mix. a little  fugar,  with  a glafs  offaffron,  .then  make  a. 
very  lliff  pafte,  and  when  yoir.  have  put  them  into  the. 
difh, mix  therewith  a pound  of  butter,  .with  gpofeberries 
and.  the  other,  fruits-  of  the  feafon  on  the  top.  When, 
you  put  it  into  the  oven,  let  it  be  made  as  clofe  as  pof- 
lible,  and  when  it  . has  been  baked  an.  hour,  .ferve  it  up( 
with,  feuce  compofed  of  fugar,  butter,  and  vinegar. 

To  make  a.  Pork.. P.ye  to  be  eaten  hot. 

Get' a loin  of  frefh  pork  and  cut  it  into  fteakfc,  then- 
take  off  the  fkin,  and  mix  with  them  the  fame  quantity  of 
veal  and  fix  pippins,  cut  into  fmall  pieces, . put  to  inas 
much  pepper  and  fait  as  fuits  your  tafte,  with  half  a. 
pint  of  red  port,  and  a little  fugar  ; then  put  in  a lump 
of  butter,,  and  when  yo.u. have. made  a thick  pafte,  let  it 
ffandiin  the  oven  an  hour. and  a hhlf,  and  then  ferve  it 
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To  make  a Pork  Pye.  to  be  eaten  eolP. 

Get  a loin  of  pork,- and  when  you  have  cut  it  into 
{leaks,  take  out  the  bones*- and  add  to  it  the  fame 
quantity  of  veal  with  the  bones  taken  out ;.  beat  them 
Together  until  they- are  daft,  ami"  mix  with  them  a fufii- 
cient  quantity  of  pepper  and  l'ak  ; : then  put  to  it  fome 
fage,  cloves*.  and  rnaee,  with'three  yolks  of  eggs  boiled 
ha^rd.  Lay  the  pork  above  the  veal, .and-  the  o-ther  in-* 
gredients  between  themv  and  then  putt  the  whold  into 
an  earthen  difli,-  clofed  up  with  a cruft-  made  of  foft 
pafte,  and  when  it-  has  continued  two  hours  in  the  oven, 
take  it  out,. and  itiwill-  be  lit  tor  ufe  a -week-  after.- 

To  make  a-  Pye  of  Rabbits. 

Take  four  rabbits  and  cut  them  into  fmall  pieces, 
then  mix  them  with  flour,  . and  a little  fait,  pepper,  nut- 
meg and  iweet  herbs.  Put  to  them  a quarrof  mutton 
broth,  then  make  a ftrqng,  ftiff,  pafte,..  and  clofe  ths 
wholc.up.in  an  earthen,  dilh  j,.when  it  has  been  an  hour, 
and  a half  in  the  oven,- pour  a.. pint- of  ftrong  gravy 
upon  it,  then  let  it  ftand  half,  an  hour. longer,  .when  it 
mull  be  taken,  out,  and  ferved  up,  with  fauce  compofed. 
of  juice  of  oranges  and  lemon. 

To  make  a Pye  of  7 fonts. 

Get  a dozen.,  of  young  trouts,  and  when  you-  have- 
cleaned  them  and  feraped  off  the  feales,  lard  them  with 
a fat  eel  ent  into  frtiall  pieces,  and  add  to  them  a hand-, 
fuljofifweet  herb's,  oyfters, . capers*.,  nrufhrooms,  and  a: 
fmall  bit- of  lemon- peel  ; then  lay;  over- them  a.  large 
piece  of  butter,  and  cover  them  up  in  an  earthen  dilh,, 
under  a thin  pafte.  When  they  have  been  an  hour  and’ 
a half  in  the  erven,  let  them  be  ferved  upr  while  they  are 
hot. 

To  make  a Pye  of  Tench. 

Get  fix  large. tench,  and  ftrew  over  them  a few  cur. 
rants,  with  a pint  of  red  port  ; then  put  in  a lump  of 
butter,  and‘  then  make  a thick  cruft,  and  let  the  pye 
.ftand: in. the  oven  an  hour,,  when  it  will  be  proper, for 
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ufc,  and  muft  be  ferved  up  with  fauce  of  melted  butter' 
miked  with  ftigar..  1 , 

To  make  a Pye  of  Apples.. 

Take  a dozen  large  apples,  and  let  them  be  properly 
fealded,  after  which  you  muft  take  off  the  (kin,,  apd  put 
to  it  twelve  yolks  of  eggs,  and  fix  whites.  When  they 
are  all  properly  mixed  together,  put  to  them  a little 
nutmeg,,  the  crumb  of  a penny  loaf,  fome  fugar  accor- 
ding to  your  tafte,  and  a quarter  of  a pound  of  butter, 
put  all  together,  into  an  earthen  diftr,  then  make  a fine 
thin  cruft,  and  let  it  ftand  an  hour  ina  flow  oven,  when 
it.  muft  be  taken  out  and  ferved  up. 

To  make  a Pye  of.  Artichokes-.. 

Boil  twelve  artichokes  until  they  are  tender,  then  take, 
them  out  and  mix  with  them  the  yolks  of  twelve  eggs,, 
boiled  hard  and  beaten  fmall,  half  a pound  of  rafins 
three  ounces  candied  orange,. and  a fmall  blade  of  mace 
with  a proper  quantity,  of  pepper  and  fait ; then  put  the’' 
whole  into  an  earthen,  difh,.  and  cover  it  with  a thin 
cruft.  Put  it  into  an  oven,  and  it  will  be  ready  to  be 
ferved  up  in  an  hour. 

To  make  a Pye  of  a Breaft  of  Veal. 

Get  a large  breaft  of  veal,  and  parboil  it,  then  cut  it 
into  fmall  pieces,  and  take  out  the  bones..  Let  the  brif- 
cnit  be  cut  into  fmall  pieces,  and  mix  with  them  a 
handful  of  fv/eet  herbs;  add  thereto  a proper  quantity, 
of  pepper  and  fait,  according  to  your  tafte,  then  mix 
with  it  the  yolks  of  four  eggs  raw  out  of  the  ftiell  ; put 
to  it  a dozen  of  oyfters,.  and  two  anchovies,  with  a piece 
of  a fweet-bread  cut.into  fmall  parts.  Let  the  pafte  be 
made  thin  and  fine,  with  a good  deal  of  butter  in  it,, 
and  when  you  have  infufed  the  juice  of  lemon,  and 
clofed  it  up,  let  it  be  put  into  a flow  oven  an  hour  and 
a half,  when  i;  will  be  ready  to  be  ferved  up. 
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To  make  a Pye  of  Lamb  in  the  German  Manner. 

Take  a quarter  of  lamb,  and  cut  it  into  fraall  pieces, 
which  mull  be  larded  with,  flices  of  fat  bacon,  and  a pro- 
per quantity  of  pepper  and  fait ; add  to  it  a handful  of 
fweet  herbs,  and  when  you  have  covered  it  up  with  a, 
thin  paile,  let  it  Hand  an  hour  and  a half  in  a brifle 
oven,  after  which  let  it  be  ferved  up. 

To  make  a Palate  Pys. 

Get  eight  fheep’s  tongues,  and  as  many  fweet-breads, 
with  four  bullock’s  palates.,  and  when  the  tongues  are 
half  boiled,  let  the  Ikins  be  taken  off,  and  cut  them  in- 
to fmall  ilices  ; when  properly  mixed,  put  to  them  a 
pound  of  frelh  pork  faufages,  and  a proper  quantity  of 
pepper  and  fait,  with  as  much  cloves  and  mace  as  fairs 
your  talle  ; then  make  a thick  pafte,  and  put  the  whole 
into  a.  deep  earthen  dilh,  and  when  it  has  been  an  hour 
and  a half  in  the  oven*  let  it  be  ferved  up  with  anchovy 
fa'uce. 

’To  make  a Stump  Pye. 

Get  a leg  of  lamb  and  cut  the  flelh  from  off  t he 
bones ; then  mix  with  the  pieces  a pound  of  currants, 
a handful  of  fweet  herbs,  the  yolks  of  eggs*  and- let  the 
whole  be  properly  ieafojied  with  pepper  and.  fait.  When 
you  have  put  a thin  cruit  over  it,  let  it  Hand  in  a How 
oven  exactly  an  hour  ; when  it  muff  be  taken  out,  and 
ferved  up  with  fauce  of  verjuice  and  fugar. 

A DeajonJhire  Pye. 

Get  a dozen  of  large  pippins,  and  let  them  be  cut  in- 
to thin  flices,  then  put  them  into  a flat  difh,  with  three 
pounds  of  mutton  fteaks  properly  leafoned.with  pepper 
and  fait,  lay  a few  onions  oVer  the  meat,  with  a thick 

cr“^>  aP4  *hen  ^ ^as  in  a brifle  oven  an  hour  and 
a half,  let  it  be  taken  out  and  ferved  up. 

To  make  a Shropjhire  Pye. 

Take  three  rabbits,  and  when  you  have  cut  them  in- 
to imall  pieces,  let  them  be  properly  feafoned  with 
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pepper  and  fait  ; add  to  them  four  flices  of  fat  por». 
and  make  a cruft,  in  which  muft  be  a pound  of  butte: 
Before  you  put  on  the  lid,  pour  in  a pint  of  red  wine 
It  will  take  about  an  hour  and 'a  half  to  bake,  when  i •' 
muft  be  ferved  up  hot. 


To  make  a Mermaid  Pye. 

pet  a young  pig,  and  when  you  have  fcalded  it,  cu 
it  into  finall  dices,  and  take  out  the  bones}  mix  wit! 
it  a couple  of  neat’s  tongues,  cut  into  thin  flices,  with 
as  much  pepper  and  fait  as  fuits  your  tafte  ; put  over  ii 
a few  flices  of  bacon,  and  a thick  cruft,  and  when  ii 
has  flood  an  hour  and  a half  in  the  oven,  let  it  be  ferved. 
up. 


To  make  a Cherry  Pyc. 

Get  fbur  pound  of  cherries,  and  lay  them  in  a diih 
mixed  with  as  much  fugar  as  fuits  your  tafte  ; then  put 
to  it  half  a pound  of  currants,  and  make  a light  thin 
cruft  ; put  it  into  a flow  oven,  and  let  it  ftand  an  hour 
and  a half,  when  it  will  be  ready  to  be  ferved  up. 

• • ••  ■>  t . il  i:  w . 

To  make  a Pye  of  Oy fieri  and  Eels. 

Get  as  large  an  eel  as  you  can  procure,  and  when 
you  have  cut  it  into  finall  flices,  put  to  it  a few  apples, 
with  a dozen  of  oyfters,  all  properly  mixed  with  pepper 
and  fait.  Put  over  it  a thin  cruft,  and  when  it  has  flood 
an  hour  and  a half  in  the  oven,,  let  it  be  ferved  up. 


To  make  a Ham  Pye.  ' 

Take  two  pounds  of  lean  ham,  and  cut  it  into  thin 
flices,  then  take  a young  fowl  and  put  into  your  difh 
along  with  the  ham  ; add  to  it  half  a dozen  of  rhe  yolks 
of  eggs  boiled  hard,  with  a proper  quantity  of  pepper 
and  fait.  When  it  has  ftood  an  hour  in  the  oven,  let 
it  be  taken  out,  and  a pint  of  beef  gravy  poured  in  un- 
der the  lid,  and  ferved  up  hot. 
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To  make  a Pye  of.  Seals. 

Get  two  pound  of  foals  and  half  boil  them,  then  take 
the  meat  from  the  bones,  and  cut  it  into  very  fmall 
pieces.  Put  to  it  fome  pepper  and  fait,  with  a little 
nutmeg,  the  crumb  of  a penny  loaf,  fix  anchovies,  a 
handful  of  parfley,  and  half  a pound  of  butter.  Mix 
the  whele  with  a pound  of  eel's  cut  into  fmall  pieces, 
and  a little  force-meat,  then  make  acruft,  and  pour 
under  the  lid  a pint  of  beef  gravy ; and  when  it  has 
ltood  an  hour  in  the  oven,  let  it  be  ferved  up  hot,  with 
anchovy  fauce. 

To  make  a Pye  of  Turbot. 

Get  a large  turbot,  and  let  it  be  half  boiled  ; then 
feafon  it  with  pepper  and  fait,  and  put  to  it  the  yolks 
of  fix  eggs  boiled  hard,  with  a large  onion  cut  into  thin 
flices,  and  mixed  with  beef  gravy,  and  half  a pound  of 
butter,  and  when  it  has  flood  an  hour  and  a half  in  a 
flow  oven,  let  it  be  ferved  up. 

To  make  Pajle  for  a Goofe  Pye. 

Take  twelve  pounds  of  fine  flour,  and  eight  pounds 
of  butter,  with  twelve  ounces  of  beef  fewet.  Boil  the 
fewet  three  minutes  in  water,  until  it  is  diflolved,  when 
it  mult  be  poured  hot  upon  the  flour  mixed  with  the 
butter,  and  worked  up  into  a pafte. 

To  make  Pajle  for  all  Sorts  of  Pies  baked  in  Dijhes. 

Mix  a pound  of  flour  with  half  a pound  of  butter,- 
with  the  yolks  of  three  eggs,  and  as  much  water  as  will 
make  it  into  pafte ; when  properly  mixed,  let  it  be  rol- 
led up,  and  thin  flices  of  butter  put  to  it,  then  let  it 
be  covered  over  the  dilh. 

To  make  light  Pajle  for  Tarts. 

Beat  the  white  of  an  egg  into  a pound  of  fine  flour, 
and  as  much  water  as  is  necefl’ary  to  make  it  into  a 
pafte,  then  put  to  it  thin  flices  of  butter,  and  let  the 
whole  be  rolled  up,  and  beaten  until  it  is  foft.  Lefs  or 

more 
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more  in  equal  quantities,  may  be  ufed  according  to  (' 
fize. 

To  make  hard  Paflc  fir  Tarts. 

Mix  one  ounce  of  fine  loaf  fugar,  with  a pound 
flour,  and  a pint  of  new  cream  boiling  hot  ; put  to  it 
quarter  of  a pound  of  butter,  with  the  white  of  fix  egg  j 
When  they  are  all  properly  mixed  and  beaten  togethe 
let  them  be  worked  up  into  a parte,  and  it  will  mak 
a hard  cruft. 


CHAP.  VIII. 

Directions  for  making  all  Sorts  of  Puddings. 

t 

PUDDINGS  are  fo  univerfally  ufed  through  ever 
part  of  the  nation,  that  proper  directions  for  ma- 
king them  are  absolutely  neceflary,  efpccially  as  the) 
are  of  great  fervice  in  every  family.  In  fuch  as  an 
boiled,  be  fure  to  let  the  bag  be  kept  clean,  and  the 
flour  as  fine  as  pofiible  ; and  in  fuch  as  are  baked,  let 
there  be  an  equal  proportion  of  milk  and  eggs,  but 
take  care  that  they  do  not  ftand  any  longer  in  the  oven  t 
than  is  mentioned  in  the  following  directions. 

To  make  a Bread  Pudding. 

Pour  a pint  of  milk  boiling  hot,  on  the  crumb  of  a 
penny  loaf,  and  beat  them  together  with  two  ounces  of; 
butter,  and  as  much  fugar  as  you  chufe,  put  to  it  a 
little  nutmeg,  with  the  yolks  of  four  eggs  ; tie  the 
whole  up  in  a cloth,  mix  the  whole  with  a pound  of 
currants,  and  when  it  has  boiled  an  hour,  take  it  our, 
and  pour  upon  it  a pint  of  white  wine,  and  let  it  be 
ferved  up. 


To  make  a hailed  Rice  Pudding. 

Take  half  a pound  of  rice,  and  when  it  has  boiled 
half  an  hour,  let  it  be  drained  through  a fievc,  and 
beat  fmall  in  a morter ; then  put  to  it  the  yolks  of  fix 

CB£S» 


COOKERY.  73 

eggs,  and  halt  a pound  of  butter,  a quarter  of  a pound 
of  fugar,  and  a fmall  nutmeg  grated  down.  When 
you  have  mixed  them  together,  put  to  them,  half  a 
pound  of  frelh  dried  currants,  and  put  the  whole  into  a 
clean  cloth,  rubbed  over  with  butter*  ^Yhen  it  has 
boiled  an  hour,  pour  on  it  a pint  of  red  wine,  and  let 
it  be  ferved  up. 

To  make  a plain  Sippet  Pudding. 

Take  a flat  dith,  and  put  into  it  a pound  of  beef 
fewet,  with  the  fame  quantity  of  bread  grated  down. 
Mix  with  it  the  yolks  of  four  eggs,  and  half  a pound  of 
currants,  with  as  much  fugar  and  nutmeg  as  fuits  your 
tafte  ; when  you  have  mixed  them  all  properly  together, 
let  it  be  put  into  an  oven,  and  baked  an  hour,  when 
.it  mull  be  ferved  up  with  wine  fauce. 

To  make  a Calf's  Foot  Pudding. 

Take  four  Calf’s  feet,  and  when  you  have  boiled 
them  till  they  are  foft,  take  the  meat  from  off  the  bones, 
and  mix  it  in  fmall  pieces  with  half  a pound  of  the 
crumb  of  bread,  a little  beef  fewet,  and  a gill  of  cream. 
Put  to  it  a pound  of  currants,  with  the  yolks  of  four 
eggs,  all  beaten  together,  and  tied  up  in  a cloth,  rub- 
bed with  butter.  It  muft  boil  three  hours  over  a flow 
fire,  when  it  will  be  ready  for  ufe,  and  eat  exceeding 
fine. 

T o make  a Pudding  of  Ground  Rice. 

Steep  half  a pound  of  rice  in  cold  water  until  it  is 
foft,  then  put  to  it  half  a pint  of  cream,  with  the  yolks 
of  four  eggs  beaten  fmall.  Take  as  much  fugar  as  fuits 
your  tafte,  with  half  a pound  of  butter,  and  when  they 
are  all  properly  mixed,  let  them  be  boiled  an  hour  and 
ferved  up.  • 

To  make  a Hunting  Pudding. 

Mix  a pint  of  cream  with  a pound  of  flour  and  eight 
eggs,  then  chop  a pound  of  fewet  as  fmall  as  poflible  ; 
and  add  thereto  a pound  of  currants,  a quarter  of  a 
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pound  of  raifins,  and  half  a pound  of  loaf  fugar  grated 
lmaJl ; then  pour  upon  it  a pint  of  wine,  and  grate  a 
nutmeg,  which  will  give  it  a fine  Havour.  When  you 
have  tied  it  up,  let  it  be  boiled  over  a flow  fire  four 
hours,  and  then  fcrved  up. 

To  make  a Lemon  Pudding. 

Take  half  a pound  of  fine  almonds,  and  beat  them 
fmall  in  a pound  of  flour,  the  yolks  of  four  eggs,  and 
half  a pound  butter.  Pour  upon  them  the  juice  of  two 
lemons,  then  grate  down  the  peels,  and  beat  the  whole 
in  a morter  ; put  them  in  a difh  with  a thin  pafle  under 
them,  and  let  it  bake  an  hour  in  a brifk  oven,  and  then 
ferve  it  up. 


To  make  an  Orange  Pudding. 

Take  the  rind  of  a large  Seville  orange,  and  when  it 
is  boiled  foft,  let  it  be  beat  fmall  in  a morter  with  its 
own  juice  ; put  to  it  half  a pound  of  butter,  a pound  of 
flour,  and  two  hard  bifcuits  grated  down  ; then  put  to 
it  as  much  fugar  as  fuits  your  tafte,  with  the  yolks  of 
fix  eggs,  and  when  you  have  mixed  them  together,  let 
them  be  put  into  a cloth,  and  boiled  an  hour,  when  it 
mull  be  ferved  up  with  fauce  of  lemon  juice. 

To  make  a Cujlard  Pudding  for  Boiling. 

Make  a foft  cuftard,  and  when  you  have  boiled  a 
little  cinnamon  in  a pint  of  cream,  mix  with  it  the 
yolks  of  four  eggs.  Keep  ftirring  it  over  a flow  fire,  fo 
as  to  keep  it  from  boiling,  then  put  to  it  a handful  of 
flour,  then  take  it  off,  and  when  it  is  cold,  put  it  and 
the  cuftard  into  a cloth  rubbed  over  with  butter,  and 
let  it  boil  three  quarters  of  an  hour.  When  it  is  enough, 
put  it  into  a bafon  and  turn  it  upfide  down,  when  it 
muft  be  ferved  up  with  grated  fugar  upon  it. 

To  make  a common  Tanfey  Pudding. 

Take  four  hard  bifcuits,  and  grate  them  down  to 
flour,  then  put  to  them  a pint  of  new  cream,  with  the 
yolks  of  three  eggs.  Take  a handful  of  tanfey,  and  a 
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few  leaves  of  fpinage  ; when  the  whole  is  properly  mix- 
ed, let  it  be  placed  over  a flow  fire  until  it  begins  to 
grow  thick,  when  it  mull  be  taken  off  and  put  into  a 
cloth,  then  tie  it  dole  up  and  let  it  boil  three  quarters 
of  an  hour.  When  you  take  it  up,  put  it  into  a bafon, 
and  let  it  Hand  a quarter  of  an  hour,  when  it  mull  be 
ferved  up  with  white  fauce. 

To  make  a 'Tan fey  Pudding  with  Almonds. 

Take  the  crumb  of  a French  roll,  and  grate  it  into  a 
gill  of  rofe  water,  with  a quarter  of  a pound  of  almonds ; 
mix  with  it  the  yolks  of  fix  eggs,  and  a pint  of  cream 
boiling  hot ; grate  upon  it  a little  fugar  and  nutmeg, 
and  pour  upon,  it  a glafs  of  brandy,  then  mix  with  it 
the  juice  of  a few  leaves  of  tanfey  and  fpinage,  and  a 
quarter  of  a pound  of  butter  ; put  over  it  a thin  fheet 
of  paper,  and  let  it  boil  an  hour  in  a diih,  then  let  it 
be  ferved  up  with,  a little  red  wine  poured  upon  it. 

To  make  a Tanfey  Pudding  for  Baking. 

Pour  a pint  of  boiling  milk  on  the  crumb  of  a penny 
loaf,  and  then  mix  with  it  half  a pound  of  butter.  Let 
it  Hand  till  it  is  cool,  and  then  mix  with  it  the  yolks  of 
three  eggs,  a little  loaf  fugar,  nutmeg,  and  a glafs  of 
brandy.  Put  to  it  the  juice  of  as  much  tanfey  and 
fpinage  as  will  make  it  green,  then  keep  ftirring  it  over 
a flow  fire  until  it  is  cold,  when  it  mull  be  wrapped  up 
in  a fheet  of  writing  paper,  rubbed  over  with  butter, 
and  placed  in  the  bottom  of  an  earthen  pan.  Keep  it 
three  quarters  of  an  hour  in  the  oven,  when  it  mull  be 
taken  out,  and  turned  ypfide  down  into  another  dilh, 
garniflied  on  the  fides  with  flices  of  oranges,  and  then 
ferved  up  with  wine  fauce. 

To  make  a Sago  Pudding. 

Take  four  ounces  of  fago,  and  boil  it  in  a pint  of 
new  milk  till  it  begins  to  grow  thick,  then  put  to  it  as 
much  fugar  as  fuits  your  talle,  with  a little  nutmeg  and 
a gill  of  cream.  Put  the  whole  into  a thin  pafte,  and 
let  it  boil  half  an  hour. 
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To  make  a rich  Sage  Pudding.  o'; 

Boil  two  ounces  of  fage  in  a pint  of  water,  mixee  o’ 
with  a little  cinnamon,  and  when  it  begins  to  grow 
rhick,  let  it  be  taken  off  and  fee  to  cool  in  a china  ba- 
ton ; then  mix  with  it  the  crumb  of  a penny  loaf,  four 
ounces  of  marrow,  and  a glafs  of  red  wine.  Put  to  it 
the  yolks  of  four  eggs,  with  a little  fugar.  When 
they  are  all  properly  mixed,  lay  over  it  a thin  light: 
palte,  then  let  it  hand  an  hour  in  the  oven,  and  it  will 
be  ready  to  be  ferved  up. 

'To  make  a T ranfpareni  Pudding. 

Take  half  a pound  of  butter,  and  mix  with  it  eight 
eggs  boiled  hard,  then  grate  upon  it  a little  fugar  and 
nutmeg,  and  when  it  has  been  kept  over  the  fire  till  it 
begins  to  thicken,  then  let  it  be  poured  into  a bafoa 
and  itand  till  it  is  cold,  when  you  mall  cover  it  with 
a thin  light  palle,  and  fet  it  into  a brilk  oven  half  an 
hour.  ' • 

To  make  a Pudding  of  Vermicelli. 

Take  a pint  of  new  milk,  and  boil  in  it  four  ounces 
of  vermicelli,  and  then  put  to  it  a gill  of  cream,  and  a 
little  cinnamon.  Beat  the  yolks  of  four  eggs  very  fmall, 
and  mix  with  it  a quarter  of  a pound  of  butter,  and  a little 
fugar ; then  let  it  be  baked  in  an  earthen  difh  with  a cruft. 

To  make  a Pudding  of  green  Codlings. 

Get  a quart  of  green  codlings,  and  when  you  have 
cut  them  fmall,  let  them  be  rubbed  againft  the  back  of 
a wooden  fpoon,  and  then  mixed  with  two  eggs,  half  a 
pound  of  butter,  and  the  crumb  of  a penny  loaf  grated 
fmall.  When  they  are  all  beaten  together,  let  them  be 
put  into  an  earthen  difh  with  a light  palte  over  it,  and 
it  will  be  ready  in  a brifk  oven  in  half  an  hour. 

To  make  a Goofelerry  Pudding. 

Take  a pint  of  green  goofeberries,  and  boil  them  in 
water  till  they  are  foft,  then  drain  them  through  a hair 
fieve,  and  let  them  ftand  till  they  cool.  Grate  down 
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four  bifcuits,  with  half  a pound  of  fugar,  and  the  yolks 
of  four  eggs  ; put  them  into  an  earthen  dilh,  and  cover 
over  it  a light  pafte.  It  will  take  half  an  hour  to  bake. 

To  make  a quaking  Pudding. 

Take  a quart  of  cream  and  boil  it,  then  let  it  (land 
till  it  cool.  Put  into  it  four  eggs,  and  mix  with  it  a 
handful  of  Hour  ; grate  over  it  a little  fugar  and  nut- 
meg ; tie  it  up  in  a buttered  cloth,  and  let  it  boil  half 
an  hour,  then  ferve  it  up. 

To  make  a Torkjhire  Pudding  to  he  baked  under  a Joint  of 

Meat.  . 

Take  four  fpoonsful  of  flour,  and  beat  with  it  the 
yolks  of  four  eggs  ; mix  with  it  a quart  of  new  milk, 
half  a pound  of  butter,  and  a little  fait.  Let  it  be  put 
into  an  earthen  difh  under  a joint  of  beef,  mutton  or 
Veal,  and  when  the  upper  part  becomes  brown,  let  it 
be  cut  into  lquare  pieces  and  ferved  up  with  the  meat. 

Tg  make  a plain  boiled  Pudding. 

Pour  three  fpoonful  of  fine  flour  into  a pint  of  milk 
boiling  hot;  add  to  it  three  eggs,  with  a little  ginger, 
all  properly  mixed,  then  put  to  it  half  a pound  of  but- 
ter, and  tie  it  up  in  a cloth  ; when  it  has  boiled  an  hour, 
let  it  be  ferved  up  with  melted  butter  poured  upon  it. 

To-  make  a pudding  of  Herbs. 

Take  of  leakes,  fpinnage  and  parfley,  qach  a handful, 
and  when  they  have  been  five  minutes. in  boiling  water, 
let  them  be  cut  into  fmall  pieces  and  mixed  with  a quart 
of  grouts  that  has  been  boiled  twenty  minutes  ; add  to 
it  three  large  onions,  with  a pound  of  hog’s-lard  cut 
into  fmall  bits  and  properly  mixed  with  a little  fage, 
pepper  and  fait.  Tie  it  up  in  a cloth  and  let  it  boil  an 
hour,  when  it  will  be  ready  to  be  ferved  up. 

To  make  a M arrows- Pudding. 

Put  half  a pound  of  almonds  into  cold  water,  and  let 
ihem  Hand  in  it  all  night,  then  beat  them  in  a mortar 
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with  the  crumbs  of  two  rolls,  rofe-water,  orange-flower, 
with  a pint  of  cream  boiling  hot-;  mix  with  it  four 
e5gs>  3 little  nutmeg,  and  as  much  fugar  as  fuits  your 
ttide,  put  to- it  the  marrow  of  two  beef  bones,  let  it  be 
put  into  fkins  and  baked  an  hour  and  a half,  when  it 
will  be  ready  to  ferve  up. 

Another  tvay  not  fo  expensive. 
t ake  the  crumb  of  a penny  loaf,  and  pour  upon  it  a 
pint  of  cream  boiling  hot,  then  put  to  it  a pound  of- 
beet  marrow,  with  a glafs  of  brandy,  four  eggs  and  a 
little  fugar  and  nutmeg;  when  the  whole  is  properly: 
mixed,  you  may  put  it  into  a doth,  and  let  it  boil  three 
quarters  of  an  hour,  or  you  may  bake  it  the  fame  time 
in  an  earthen  diih. 

7 o make  Dumplings  of  Rajberries . 

Make  a good  thick  palle,  and  put  to  it  a fufHcient 
quantity  of  ratberries,  then  roll  it  up  and  let  it  boil  atv 
hour  ; when  you  take  it  up,  cut  it  into  thin  flices,  and 
pour  over  it  a little  fugar  with  melted  butter. 

T'o  make  a Barm  Dnnipling. 

Mix  a fpoonful  of  barm  with  a pound  of  flour,  and 
put  to  it  half  a pound  of  butter,  with  a little  fait,  and 
make  a light  pafte,  then  cut-  it  info  round  balls,  and 
put  them  into  a pan  of  boiling  water,  tied  up  in  a net ; ; 
when  they  have  been  in  fix  minutes;  turn  them  round, . 
and  when  they  have  boiled  twenty  minutes,  let  them  be 
taken  out  and  and  ferved  up  with  fweetfauce. . 

T’o  make  a Budding  of  Damfons 
Let  your  pafle  be  made  thick,  and  when  properly 
rolled,  put  it  into  a bafon,  and  lay  in  it  as  many  dam- 
fons as  it  will  hold,  with  a quarter  of  a pound  of  Lifbon 
iugar.  Tie  a cloth  round  it  and  let  it  boil- an  hour, 
when  it  may  be  ferved  up  with  melted  butter  poured 
upon  it,  and  lay  fugar  round  the  edges  of  the  diih. 
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To  make  Apple  Dumplings. 

Take  out  the  heart  of  the  apples  and  pare  oft  the 
fkin  with  an  apple- fcooper,  then  fill  the  middle  with, 
orange  peel,  and  as  much  fugar  as  fuits  your  talle  ; put 
it  into  a fine  light  pafle,- when. you  have  clofed  it  up  pro- 
perly, tie  it  in  a doth  and  let  it  boil  three  quarters  cf 
an  hour,  when  it  mult  be  ferved  up  with  melted  butter. 

To  make  a Plumb-P 'adding  for  a Family v. 

Take  a pound  of  currants,  the  fame  quantity  of  rai* 
fins,  and  mix  both  in  a quart  of  milk,,  then  put  to  it 
eight  eggs  and  a. pound  of  fewet,  with  a glafs  of  brandy 
and  a little  nutmeg;  mix^with.  the  fruit,  a.  handful  of 
fine  flour,  and  then  let  it  be  put  into  a flow  oven,  where 
it  mull  remain  an  hour?  but  it  may  alfo  be  boiled  in  a 
doth  an-  hour  and  a half,  when  it  will  be  ready  to  ferve 
up,  and  be  a good  diih  for.a. family. 

To  snake  a.  Plumbr  Pudding  in  another  sway. 

Mix  three' quarters  of  a pound  of  raiflns  with  a pound- 
of  Beef  fuet,  four  eggs,  , an  ounce  of  fugar,  a glafs  of 
wine,  , and  a gilLof.  cream.;,,  then  add  to  them  a little 
grated  jiutmeg, . with  a handful  of  fine  flour,  put  it  up  . 
in  a i thin  pafte,  and  when  it  has  boiled  an  hour,  let  it 
be  ferved  up  withmeltedbutter... 

To  make. a-  Bread  Budding. 

Take-a  pint  of  cream,  and  put  into  it  a quarter  of  a . 
pound  of  butter  ; keep  it  over  the  fire  until  the  butter  is 
melted,  and  then  grate  into  it  the  crumb  of  a penny-r 
loaf,  with,  fome  nutmeg,  and  a little  fugar.  Put  .to  it 
four  eggs,  and  as  much  fait  as  fuits  your  take,  then  let 
it  be  put  into  an  earthen  difh  and  baked  an  hour,  whea 
it  will  be  ready  to  befervedup. 

To  make  a plain,  light  Pitddingi 

Take  a. pint  of  cream,  and  mix  with  it  a little  ciiir 
namon,  nutmeg  and  mace,  when  boiled  about  half  an 
hour,  let  the  fpice  be  taken. out,  and  mix  with  it  four 
Egg15!  a glafs  of  fack,  and  a proper  quantity  of  pep- 
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per  and  fait  ; put  to  it  a handful  of  flower,  and  thi 
crumb  of  a penny  loaf,  and  when  they  are  all  wel 
beaten  together  in  a pint  of  rofe  water,  put  the  wholi 
into  a cloth  rubbed  over  with  butter,  and  when  it  ha 
been  an  hour  in  the  pot,  let  it  be  ferved  up  with  meltec. 
butter. 

To  make  good  Black-Puddings. 

Mix  a quart  of  hog’s  blood  with  a pint  of  cream,, 
eight  eggs  and  a handful  of  oatmeal,  with  the  crumb  oil 
a penny  loaf  and  a pound  of  beef  fewer ; then  put  to  it  . 
a little  fait,  with  a handful  of  fweet  he.bs,  and  let  them, 
boil  until  they  are  enough. 

To  make  a Collyflonjjer  Pudding. 

Let  your  collyflowers  be  well  boiled  in  milk,  and 
then  cut  the  head  into  fmall  pieces,  when  it  muft  be 
mixed  with  four  eggs,  and  a little  cream.  Mix  with  the: 
whole  as  much  nutmeg,  mace,  pepper  and  fait  as  fuits 
your  tafte  ; pour  on  it  a little  water  mixed  with  flour,  i 
and  when  it  has  flood  half  an  hour  in  the  oven,  let  it  be 
ferved  up  with  fugar  grated,  and  melted  butter. 

A good  Pudding  for  a poor  Family. 

Pour  a little  water  over  iome  ftale  bread,  and  whem 
it  has  foaked  about  an  hour,  let  it  be  ma/hed  together,  : 
and  mixed  with  a little  ginger,  pepper  and  fait,  mix 
with  it  a few  currants  and  a quarter  of"  a pound  of  fugar, 
then  put  it  into  an  earthen  pan,  that  has  been  well  rub-  i 
bed  over  with  butter,  in  order  to  make  it  come  out  eafily.  1 
When  it  has  flood  three  quarters  of  an  hour  in  a gentle 
oven,  let  it  be  ferved  up  with  grated  fugar. 

To  make  a Pancake  Pudding. 

Make  three  large  fpoonsful  of  flcur  and  mix  it  with 
a quart  of  milk  and  four  eggs;  then  put  to  it  as  much 
pepper  and  fait  as  fuits  your  tafte.  Put  it  into  a very 
flow  oven,  and  when  it  has  remained  there  half  an  hour, 
let  it  be  ferved  up,  cut  in  flices  tike  pancakes,  with  I 
grated  fugar  over  it. . 
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To  make  a Cheefie  Pudding « 

Get  a gallon  of  milk  and  drain  from  it  the  curd,  then 
let  it  be  mixed  with  a pound  of  butter,  and  beaten  to- 
gether, fo  as  not  to  be  properly  known  from  each  other; 
put  to  it  the  yolks  of  fix  egg  , with,  three  whites,  and 
as  much  fugar  as  fuits  your  take.  Put  the  whole  into  a 
pan  well  buttered,  and  when  it  has  Hood  three  quarters 
of  an  hour  in  a flow  oven,  let  it  be  ferved  up  with  a 
glafs  of  fack  poured  over  it,  and  melted  butter  with 
fugar. 


To  make  a fine  Seed  Pudding. 

Take  the  crumb  of  an  old  two- penny  loaf,  and  when 
you  have  grated  it  down,  let  it  be  put  into  a quart  of 
milk  with  fix  eggs,  only  that  you  mull  leave  out  three 
of  the  whites.  Then  take  half  a pound  of  fewet,  and 
a quarter  of  a pound  of  carraway  feeds,  all  properly 
mixed  with  nutmeg,  and  when  it  has  Hood  half  an  hour 
in  a flow  oven,  let  it  be  ferved  up  with  fugar. 

To  make  a Cabbage  Pudding . 

Take  two  pounds  of  beef  fewet  and  chop  it  into 
fmall  pieces,  along  with  as  much  lean  veal  ; when  you 
have  beaten  them  together  in  a mortar  until  they  are 
very  fmall,  then  mix  with  them  the  folid  part  of  a 
cabbage,  and  a proper  quantity  of  pepper  and  fait ; add 
to  it  a few  apples,  with  the  yolks  of  four  eggs,  let  it 
be  wrapped  firll  up  in  cabbage-leaves  and  then  covered 
round  with  a cloth,  and  boiled  over  a brifk  fire  an  hour, 
when  it  mull  be  ferved  up  with  melted  butter. 

To  make  a Pudding  ofi  Calf’s-Liver. 

Mix  four  ounces  of  hog’s  fat  with  a calf’s  liver,  half 
boiled  and  minced'  fmall;  put  to  it  fix  eggs,  a quart  of 
cream,  and  as  much  pepper  and  fait  as  fuits  your  take. 
Put  to  it  a little  cinnamon  with  a grated  nutmeg,  and, 
when  it  has  boiled  in  a cloth  three  quarters  of  an  hour,, 
let  it  be  ferved  up  with  a pint  of  wine  poured  upon  it. 
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To  make  a Cream  Pudding. 

Boil  a quart  of  cream,  and  put  to  it  fome  mace,  eig 
e&gs>  * pound  of  almonds,  and  mix  them  with  half  i 
pint  of  rofe- water  ; then  let  the  whole  be  tied  up  in 
cloth  very  tight,  and  when  it  has  boiled  three  quarte. 
of  an  hour,  let  it  be  ferved  up  with  melted  butter. 

To  make  a Haflp  - Pudding f a Family. 

Take  a pint  of  cream,  and  three  pints  of  milk,  win 
two  eggs  and  a handful  of  herbs,  all  properly  mixed  to 
gether.  Put  to  it  a pound  of  flour  and  a handful  of  firr 
dried  raifms,  with  the  crumb  of  a roll  grated  down 
put  it  into  a pan  over  a flow  fire,  and  keep  Airring 
three  quarters  of  an  hour*  when  it  will  be  ready  to  L 
ferved  up. 

To  make  a Ha  fly  Pudding  of  Oatmeal.' 

Boil  a quart  of  milk  with  a quarter  of  a pound  c 
butter  in  it,  and  then  put  to  it  as  much  oatmeal  as  i 
fufficient  to  thicken  it,  then  keep  Airring  it  ten  minute 
until  the  oatmeal  is  properly  foftened;  when  it  may  b 
ferved  up  and  eaten  with  any  fauce  you.  think  proper. 

To  make  Norfolk  Dumplings. 

Take  a pint  of  milk  with  two  eggs,  and  as  much  fal 
as  you  think  proper,  then  put  to  it  a pound  of  flour 
and  keep  it  boiling  over  a fharp  fire  about  half  an  hour 
when  you  mufl  take  it  off  ; and  when  it  has  cooled,  le 
it  be  made  into  dumplings  and  put  again  on  the  fire  ir 
a fauce-pan,  and  boiled  another  half  hour. 


CHAP.  IX. 

Directions  for  snaking  all  Sorts  of  Custards, 
Tarts,  if fc. 

To  snake  a Tart  of  apples. 

TAKE  twenty  pippins,  and  when  you  have  pared 
them,  cut  them  into  quarters,  and  taken  out  the 
hearts  ; then  take  two  oranges  and  pare  them  thin, 

when 
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wlen  they  muft  be  boiled  in  a little  water  ; then  put  to 
them  a pound  of  fugar,  with  a little  orange-peel,  and 
when  they  have  boiled  till  they  are  thick,  let  them 
Hand  till  they  cool.  Then  make  them  into  tarts  with 
a light  pafle,  and  when  they  have  been  three  quarters 
of  an  hour  in  a flow  oven  they  will  be  ready  for  uie. 

To  make  an  Almond  Tart. 

Take  fome  blanched  almonds,  and  cut  them  with  a 
pound  of  fugar  in  a pint  of  fack,  and  mix  with  them  a 
penny  loaf  grated  fmall,  put  to  it  a little  nutmeg,  and 
when  you  have  made  it  into  a tart,  let  it  be  put  into  a 
flow  oven  an  hour,  when  it  will  be  ready  to  be  ferved 
up  with  candied  orange  and  citron  ftuck  in  it. 

To  ?nake  a Chocolate  Tart. 

Take  the  yolks  of  four  eggs,  with  two  fpoonsful  of 
rice  flour,  and  mix  them  in  a pint  of  milk  ; put  to  it 
fome  chocolate,  and  bake  the  whole  together  in  a flow 
oven,  when  it  muft  be  ferved  up  with  fugargrated  upon 
it. 

To  make  a Rajberry  Tart. 

Lay  your  ralberries  on  a thin  pafle  in  a patty  pan, 
then  lay  over  it  fome  fugar,  and  when  you  have  cover- 
ed it  up,  let  it  be  baked  in  a flow  oven.  Then  take 
off  the  lid,  and  put  in  a pint  of  cream,  mixed  with  the 
yolks  of  four  eggs,  well  beaten  together,  and  when  it 
has  flood  ten  minutes  longer  in  the  oven,  let  it  be  ferved 
up  with  fugar  grated  upon  it. 

To  make  a Marrow  Tart. 

Mix  the  yolks  of  four  eggs  with  the  marrow,  put  to 
it  fome  fugar,  citron,  orange-peel,  and  fome  cinnamon 
with  a little  fait.  When  you  have  mixed  them  proper- 
ly together,  put  to  them  the  juice  of  a lemon,  and  put 
it  into  the  pan,  over  a gentle  fire,  or  in  a flow 
oven. 

To 
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To  make  Orange  Tarts. 

Grate'a  little  from  the  out-fides  of  fix  Seville  orang 
and  then  fqueeze  the  juice  in  a bafon,  and  let  the  pe 
be  put  into  cold  water,  which  mull  be  changed  twice 
the  day  ; when  it  has  Hood  ten  days,  let  it  be  put  ir 
a pan,  and  cold  water  poured  upon  it,  and  when  it  1 
boiled  a few  minutes,  putin  fix  oranges,  which  m 
be  boiled  until  very  fofr,  but  take  care  to  change  t; 
water,  othenvife  the  tart  will  be  bitter.  After  that,  th 
muft  be  taken  out,  and  fet  to  dry,  then  put  to  them  hi 
a pound  of  fugar,  and  beat  them  in  a morter  ; put't 
whole  into  a pan,  and  boil  it  till  it  is  clear,  then  mal 
a fine  cruft;  and  when  the  tart  is  made  up,  let  it  1! 
put  into  a quick  oven  three  quarters  of  an  hour,  whe  I 
it  muft  be  ferved  up  with  fugar  grated  upon  it. 

To  make  a Peach  Tart. 

Pare  the  rine  off  fix  peaches,  and  take  out  the  Hone: 
then  flit  them  in  two  in  the  middle,  and  put  to  them  a. 
much  fugar  as  fuits  your  tafte.  Let  them  be  kept  abou 
ten  minutes  over  a flow  fire,  in  a ftevv-pan  ; then  mak 
a fine  light  cruft,  and  put  it  in  the  bottom  of  a difti 
then  put  in  the  peaches,  and  cover  the  cruft  over  it 
then  make  a fyrup  of  the  water  that  the  peaches  Were  in 
in  the  ftew-pan,  and  when  the  tart  is  enough,  let  thi. 
liquor  be  poured  upon  it ; but  it  may  be  eaten  either  ho 
or  cold. 

To  snake  a Cherry  Tart. 

Take  two  pounds  of  ripe  cherries,  and  when  you 
have  taken  out  the  ftones,  let  them  be  ftamped  together, 
and  boiled  with  fugar,  to  make  a fyrup,  then  take  fix 
pounds  more  of  cherries,  and  when  the  ftones  are  taken 
out,  let  them  be  mixed  in  a difh  with  the  fyrup,  and  put 
a cruft  over  it ; then  let  it  Hand  half  an  hour  in  a 
quick  oven,  and  it  will  be  ready  to  ferve  up. 

To  make  Cream  Tarts. 

Beat  half  a dozen  of  eggs,  in  a pound  of  fine  flour, 
and  then  put  to  them  fix  more  eggs,  then  put  to  it  a 
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quart  of  milk,  boiling  hot ; when  mixed  together,  put 
in  a pound  of  frefh  butter,  with  as  much  fait  and  pep- 
per as  you  chufe.  Keep  ftirring  it,  left  it  fhould  fettle 
to  the  bottom,  and  then  let  it  to  cool,  then  make  a 
cruft,  and  put  in  a little  beef  marrow,  or  if  that  cannot 
be  got,  fome  melted  butter,  with  the  yolks  of  three 
eggs,  and  two  fpoonsful  of  orange  water  to  give  it  a 
-flavour.  Pour  in  a pint  of  cream,  and  when  clofed  up 
with  the  pafte,  which  muft  be  made  light,  let  it  bake 
three  quarters,  of  an  hour  in  a flow  oven,  and  than  it 
will  be  ready  to  ferve  up,  either  hot  or  cold. 

To  make  a Goofeberry  Tart. 

Take  a gallon  of  green  goofeberries,  and  put  to  them 
■ a pound  of  fugar,  or  more  if  you  chufe  it,  then  make  a 
fine  cruft,  and  put  it  in  the  bottom  of  a pan.  When 
you  put  in  the  goofeberries,  ftrew  the  fugar  in  layers 
over  them,  and  clofe  them  up  with  the  pafte,  then  put 
it  into  a quick  oven  half  an  hour,  and  ferve  it  up. 

To  make  a Rice  Tart. 

Let  the  rice  be  boiled  in  milk  until  it  is  tender,  then 
pour  it  into  a difti,  and  put  to  it  a little  cinnamon,  nut- 
meg, fugar,  pepper  and  fait,  with  the  yolks  of  fix  eggs 
well  beaten  together  ; put  to  them  the  juice  of  two 
oranges,  and  when  it  has  flood  three  quarters  of  an  hour 
in  a flow  oven,  let  it  be  ferved  up  with  loaf  fugar  grated 
upon  it. 

To  make  a plain  Cujlard. 

Sweeten  a quart  of  new  mik  to  your  tafte,  and  then 
put  to  it  a little  nutmeg  grated,  with  eight  eggs  all 
beaten  together  ■;  when  they  are  properly  mixed  with 
the  milk,  let  them  be  put  into  final  1 china  bafons  tied 
up  as  tight  as  pofllble,  and  put  into  pans  of  boiling 
water,  but  care  muft  be  taken  that  the  water  does  not 
get  in.  When  they  are  done  enough,  let  them  be  fer- 
ved up  with  a little  rofe  water  poured  upon  them. 

To 
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7 To  make  a Cream  Cufbard. 

Grate  the  crumb  of  a penny  loaf  extremely  fine,  and 
put  it  in  a quart  of  cream,  with  half  a pound  of  frefh 
butter,  and  the  yolks  of  a dozen  of  eggs  ; put  to  them 
as  much  fugar  as  you  chufe,  then  let  it  thicken  over  the 
fire,  make  the  cudards  (hallow,  and  when  they  have 
flood  half  an  hour  in  a (low  oven,  let  them  be  ferved  up 
with  loaf  fugar  grated  upon  them. 

To  make  an  Orange  Cujlard. 

Grate  the  peel  of  two  large  Seville  oranges,  and  then 
fqueeze  out  the  juice,  and  boil  it  up  with  as  much  fu- 
gar as  you  chufe  ; when  you  have  drained  it,  put  to  it 
a pint  of  cream  ready  boiled,  with  fome  cinnamon, 
mace,  nutmeg,  and  the  yolks  of  three  eggs  all  beaten 
together,  and  make  it  into  fmall  cudards. 

To  make  a Rice  Cujlard. 

Take  a pound  of  rice,  and  boil  it  in  a quart  of  cream 
with  a little  mace  ; put  them  into  a pan,  and  dir  them 
till  they  boil,  over  a (low  fire,  and  put  to  it  as  much 
fugar  as  you  chufe.  It  will  eat  bell  cold,  and  diould  be 
ferved  up  with  rofe  water  poured  upon  it. 

To  make  an  Almond  Cujlard. 

Beat  your  almonds  very  fine  in  a m or  ter,  and  put  to 
them  a pint  of  milk ; when  prelfed  through  a fine  fieve, 
make  it  up  into  cudards  in  fmall  cups.  It  is  reckoned 
a fine  di(h  in  fummer. 

To  make  Lemon  Cheefe  Cakes. 

Get  two  large  lemons,  and  when  you  have  boiled 
them  until  they  are  foft,  let  them  be  beat  in  a morter 
with  a pound  of  fine  loaf  fugar ; then  put  to  it  half  a 
pound  of  frefh  butter,  with  the  yolks  of  four  eggs; 
when  you  have  mixed  them  properly,  put  them  into 
little,  pans,  only  half  full,  and  they  will  make  excel- 
lent cheefe  cakes. 
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To  make  common  Cheefe.Cakes. 

Take  a gallon  of  milk,  and  when  the  whey  is  poured 
from  it,  mix  with  the  curd  a pound  of  frefh  butter,  a 
few  almonds,  and  four  bifcuits  grated  fmall ; put  to  it 
feyen  eggs j half  a pound  of  currants,  and  a little  fu- 
gar  ; then  beat  all  together,  and  when  it  begins  to  grow 
light, . then  make  it  up  into  cheefe  cakes. 

To  make  Rice  Cheefe  Cakes. 

Boil  two  quarts  of  milk  or  cream,  mixed  with  a little 
mace  and  cinnamon.  When  you  take  it  off  the  fire, 
put  to  it  half  a pound  of  rice  flour,  and  when  it  has 
boiled  a quarter  of  an  hour  longer,  let  it  be  taken  off, 
and  put  to  it  the  yolks  of  twelve  eggs,  keeping  flirring 
it  till- it  is  as  thick  as  a curd,  then  put  to  it  half  a pound 
of  fine  almonds  beaten  fmall,  and  as  much  fugar  as  you 
pleafe,  then  make  it  into  cheefe  cakes. 

< ft  1 ■ I • f f : ; • • : • 

How  to  preferve  Mulberries , Gaofeberries,  Strawberries , 
Currants  and  Rcfbtrries. 

Have  Hone  bottles  ready  aired  in  the  fun,  then  fet 
them  near  the  fire,  and  draw  out  all  the  moiit  air.  Let 
the  flalks  be  pulled  clean  from  the  rines,  and  as  foon  as 
ypu  have  put  tljem  into  the  bottles,  let  them  be  corked  up 
asJ  clofe  as  poflible,  and  tied  down  with  wires.  When 
you  have  fet  them  in  the  corner  of  a cool  room,  let  them 
be  covered  over  with  fand,  and  if  they  are  laid  fide- 
ways  it  will  be  better,;  as  they  will  be  kept  much  clofer. 

To  prefer  =ve  Plumb's,  Peaches,  Apricots,  and  Grates. 

Dip  the  ftalks  of  the  fruit  in  melted  bees  wax,  and 
get  a large  box  made  as.  clofe  as  poflible  ; then  fpread 
fome  fine  dry  fand  in  the  bottom,  and  lay  over  it  as 
much  of  the  fruit  as  will  lye  at  each  others  fide  without 
bruifing,  throw  over  it  more  of  the  fand,  and  fo  on  till 
the  box  is  filled,  then  let  the  lid  be.  fhut  up  as  clofe  as 
poflible,  and  they  will  keep  till  the  return  of  the  next 
feafon,  fo  that  you  will  always  have  fruit  ready  when 
wanted.  If  any  of  them  fhould  flirink  or  appear  bruiled, 
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put  them  into  a little  warm  water,  and  they  will  look 
as  frelh  as  if  newly  pulled. 

To  make  a common  Plumb  Cake. 

Mix  a pint  of  yeaft,  a pint  of  rofe  water,  and  a pound 
and- a half  of  butter,  with  Half  a peck  of  flour ; add'  to  it 
the  yolks  of  fix  eggs,  a poiriid  of  fugar,  and  four  pounds 
of  currants,  a nutmeg  grated  down,  and  a little  fait. 
When  you.  have  worked  the  whole  together,  fet  it  be- 
fore the  fire,  and  when  it  has  flood  about  half  an  hour, 
beat  it  fmaller,  then  make  it  up  into  a cake,  and  let  it 
Hand  an  hour  aad;  a’ half  in  a flow  oven. 

To  make  a rich  Plumb  Cake.  " 

Take  half  a- pound  of  almonds,  with  three  pounds  of 
carrapts,  and  wlien  they  have  flood  near  the  fire  till 
they  are  dry,  take  a quarter  of  a peck  of  flour  and  dry 
it  ip  the  fame  manner ; pour  on  the  fruit  a pint  of  rofe 
water,  and  add  a pound  of  raifins  of  the  fun  well  dried ; 
then  mix  a pint  of  cream  with  'a  pound  of  frelh  butter, 
half  i pint  of  yeaft, 'eight  :«ggs,  a little  faffron,  anda 
pintoffack.  Mix  with  thefe  lemon -peel,  fliced  thin* 
candied  orange,  cloves,  mace,  a few  carraway  feeds, 
and  a nutmeg  grated  down  fmall,  then  beat  them  up 
together,  and  add  to  i t half  a pound  of  fugar  double  re- 
fined. When  it  has  flood  an  hour  in  the  oven,  take  it  out 
ahd  wafh  it  over  with  a foft  brulh  dipped  in  orange  wa- 
ter, then  put  it  in  again,  and  when  it  has  flood  a quar- 
ter of  an  hour  longer  in  the  oven,  it  will  be  enough, 

apd  when  cold,  will  be  ready  for  ufe. 

-,l  * ft  ' ■%'  . *••„*.£'  ’ If)  . c*.‘*  - * - i • JL 

For  making  a common  Seed  Cake. 

Mix  half  a peck  of  flour  with  a pound  and  a half  of 
butter,  a pint  of  milk,  a pound  of  fugar,  and  half  an 
ounce  of  All-fpice ; melt  the  butter  in  the  milk,  and 
pour  it  on  the  flour  ; mixing  with  it  half  a pint  of  ale 
yeaft,  and  when  you  Have  worked  the  whole  together, 
put  to  it  fome  carraway  feeds,  'and  let  it  bake  an  hour 
and  a half  in  a flow  oven. 
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To  make  another  Seed  Cake . 

Take  a quarter  of  a peck  of  flour,  tvvo  pounds  of 
butter  beaten  to  a cream,  a- pound  of  fugar,  and  three 
ounces  of  candied  orange,  with  a little  citron;  then  mix 
with  it  a dozen  of  eggs,  an  ounce  of  carraway-feeds,  a 
few  cloves  and  half  a pint  of  role  water;  put  to  it  half 
a pint  of  cream,  and  a nutmeg  grated  down;  put  it 
into  a paper  rubbed  over  with  butter,  and  place  it  in  a 
hoop ; when  it  has  been  an  hour  in  the  oven  take  it  out 
and  rub  it  over  with  the  white  of  eggs,  and  then  let 
it  Hand  a quarter  of  an  hour  longer,  and  it  will  be 
£nough. 

To  make  a light  Seed  Cake. 

Beat  three  eggs  into  three  fpoonsful  of  ale  yeaft,  and 
mix  with  it  half  a quartern  of.  flour,  a pound  of  butter, 
fix  ounces  of  carraway-feeds,  with  a little  ginger,  and 
when  it  has  flood  in  the  oven  half  an  hour  it  Will  be 
ready  for  ufe. 
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Directions  for  making  all  Sorts' of  SAUCES.. 

To  make  Sauce  for  a Shoulder  of  Mutton . 

PU  T*  a little  fpring  water,  into  the  dripping-pan 
under  the  meat  when  it  is  about  half  roailed,  and: 
pour  into  it  two  fpoons  full  of  claret  wine,  a nutmeg 
grated,  and  an  onion  fliced  into  thin  pieces.  Take  an 
anchovy,  and  when  you  have  wafhed  it  clean,  mince 
it,  and  mix  it  with  an  ounce  of  frefli  butter;  let  it 
continue  in  the  pan  under  the  meat,  till  it  drops  a little 
upon  it,  and  when  the  meat  is  taken  up  pour  the  fauce 
through. a fine  fieve,  and  having  cut  feveral  lines  acrofs. 
the  fhoulder,  let  the  gravy  drop  on  thin  dices  of  toafled 
bread,  then  ferve  it  up,  with  your  fauce. 

To.  make  Sauce  of  Ham. 

Throw  a handful  of  flour  over  a few  dices. of  ham, 
and  put  them  in  a difh  over  a dow  fire,  then  moiflen  them 
* 3 with. 
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with  a little  gravy,  a little  pepper,  and  a handful  of 
herbs.  Let  them  flew  gently  over  the  fire  until  the 
whole  is  mixed,  and  it  will  make  excellent  fauce  for 
different  forts  of  roaft  meat. 

r 

To  make  Sauce  for  broiled  Steaks. 

Take  a handful  of  fvveet  herbs,  two  anchovies,  an 
onion  fliced  thin,  a glafs  of  ale,  and  a little  nutmeg 
mix  them  together,  and  add  to  them  fome  lemon-peel 
put  to  them  a little  water  and  let  them  boil,  pour  the 
liquor  upon  the  fteaks  when  they  are  ready,  and  it  will 
make  the  fleaks  eat  with  a fine  relifn. 

To  make  Sauce  for  fryed  Steaks. 

When  the  fteaks  are  almoft  enough,  pour  oif  the 
gravy,  and  put  to  them  fome  boiling  water,  keep 
ftirring  them,  then  put  in  a piece  of  butter  rolled  in 
flour,  and  when  they  are  enough  take  them  off  and 
ferve  them  up  with  this  fauce. 

To  make  Sauce  for  a Leg  of  Mutton. - 

Boil  a fmall  piece  of  liver  until  it  is  very  tender,  and 
put  to  it  a handful  of  fweet  herbs  with  a little  parfly, 
and  the  yolks  of  four  eggs  boiled  hard ; add  to  them 
one  anchovy  wafhed  clean,  with  a little  pepper  and 
fait,  and  when  you  put  them  into  the  fauce-pan,  put  to 
them  aglafsof  white  wine  and  let  them  boil  all  together, 
then  mix  with  them  the  gravy  that  drains  from  the  meat 
when  it  comes  out  of  the  pot,  when  it  has  boiled  fufiici- 
ently  let  it  be  ferved  up  with  the  leg  of  mutton. 

To  make  Sauce  for  boiled  Beef. 

Boil  fome  horfe-raddilh  feraped  fmall,  and  tied  up  in 
a cloth,  and  when  it  is  enough  let  it  be  taken  out,  and 
mixed  with  butter  melted,  and  a little  vinegar  poured 
upon  it. 

To  make  Caper  Sauce. 

Take  a few  flices  of  ham,  and  put  them  into  a ftew- 
pan  with  a little  veal  gravy  ; mix  with  it  l'ome  pepper 
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an'd  fait,  and  when  it  has  boiled  about  an-  hour  it  will 
be  ready  to  be  ferved  up. 

To  make  Sauce  for  Venifou. 

Take  a large  onion  and  flick  it  full  of  cloves,  then 
put  it  into  a pan  wkhn  glafs  of  water,  another  of  vi- 
negar,  and  another  of  claret ; put  to  it  fbme  pepper  with 
a little  fait  andcloves.. Boil .all  thefe  together, .then drain 
them  thro’  a cloth,  and  it  will  be  ready  to  be  ferved  up. 

' r.  ..  y j 

To  make  Sauce  for  roafted  Tongues. 

Boil  a french  roll  in  as  much  water  as  will  cover  iff 
fweeten  it  with  fugar,.  and  put  to  it  half  a pint  of  cin- 
namon and  a little  claret when  it  has  boiled  till  it  is 
thick,  pour  it  on  a cloth  and  drain  it  through,  cut  off 
the  crud  of, the  roll,, .and  the. crumb  with  the  liquor  will 
make  good  fauce. 

Sauce  for  Veal  Cutlets*- 

When  the  veal  cutlets  are  fried, . take  them  out  and 
put  them  in  a difh  before,  the  fire  fo  as  to  keep  them 
hot;  then  pour  a glafs  of  wine  into  the  liquor,  mixed 
with  an  onion  diced  fmall,  fome  lemon-peel  and  a little 
grated  nutmeg;  then  let  it  be  mixed  with  melted  butter,, 
a little  flour,  and  either  muihrooms  or  capers-according 
to  your  tafle. 

To  make  Sauce  for  a Shoulder  of  Veal. 

Cut  a few  dices  off  the  fhoulder-  when  it  is  nearly* 
.roafled,.  and  beat  it  up  in  a difh  with  the  yolks  of  eight 
eggs,  and  a gill  of  white  wine,  put  to  it  half  a.pint  of 
water  and  fome  of  the  gravy  of  che  meat,  with  a few 
leaves  of  thyme,  and  a little  nutmeg  grated ; When 
ail  are  properly  mixed,  put  to  them  an  anchovy  and  a 
little  bruifed  garlick,  lqueeze  into  it  a lemon,  and  ferve 
it  up  with  the  meat. 

A Sauce  that  will  ferns  e for  mo  ft  Dijhes. 

Grate  a little  nutmeg,  and  mix  it  with  fome  lemon*- 
peel,  a glafs  of  white  wine,and  a little  gravy,  with  melt- 
ed 
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ed  butter;  when  it  has  dewed  about  an  hour  over  the 
fire,  it  will  be  ready  to  be  ferved  up. 

To  make  Anchovy  Sauce. 

Cut  the  bones  out  of  three  anchovies,  and  wafli  them 
clean,  then  put  them  into  aftew-pan  with  thin  dices  of 
veal  and  ham,  mixed  with  pepper  and  fait;  when  mixed 
with  a little  vinegar  it  will  be  ready  to  be  ferved  up. 

To  make  Sauce  for  green  Peafe. 

Put  as  much  water  into  a fauce-pan  as  will  cover  the 
bottom,  and  let  it  remain  on  the  fire  till  it  boils,  then 
put  to  it  half  a pound  of  butter,  fhake  it  till  the  butter 
is  beginning  to  grow  thick,  then  mix  with  it  a handful 
of  partly,  and  when  the  peafe  are  boiled,  let  this  be 
put  to  them,  and  it  will  make  them  eat  better  than  any 
other  kind  of  fauce. 

To  make  Sauce  for  boiled  Chickens. 

Boil  two  eggs  as  hard  as  poffible,  then  fhredthem  into 
fmall  pieces,  and  boil  them  with  the  livers  of  the  chic- 
kens, fqueeze  into  them  them  the  juice  of  a lemon,  and 
thicken  it  with  fhred  pardy. 

To  make  Sauce  for  a roafed  Turfy. 

Take  half  a pint  of  ftrong  broth,  and  as  much  red 
wine,  with  an  onion  cut  into  thin  dices,  put  to  it  a 
little  butter,  and  let  it  dew  over  a dow  fire  a quarter  of 
an  hour,  then  pour  it  into  the  turky,  and  it  will  ear 
fine. 

To  snake  Sauce  for  a boiled  Turky. 

Mix  fome  mutton  gravy  with  a little  water,  and  put 
to  it  an  onion  diced  thin,  with  a few  blades  of  mace, 
a little  thyme,  a lemon-peel,  and  an  anchovy ; let  them 
all  dew  together  over  a dow  fire,  and  then  drain  it 
through  a cloth;  add  to  it  a few  fried  faufages,  and 
then  lerve  it  up. 
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7 o make  Sauce  for  a Hare. 

Mix  fome  gravy  with  half  a pint  of  red  wine,  and  a 
little  oyfler  liquor,  and  put  to  it  an  onion  ftuck  full  of 
cloves,  with  feveral  pieces  of  cinnamon  and  nutmeg; 
ftew  them  all  together,  and  put  to  them  a lump  of  but- 
ler and  three  anchovies  ; when  it  is  enough  kt  it  be 
ferved  up  with  the  hare. 

To  make  Sauce  for  Ducks . 

Mix  a little  veal  gravy  with  pepper  and  fait,  then 
fqueeze  into  it  a couple  of  oranges,  and  pour  on  if  a 
pint  of  red  wine ; let  the  whole  ftew  a quarter  of  an 
hour,  and  then  ferve  it  up. 

4.  ■ • i r.  ni  i ij  i:.j . i,  ■■■..'  , 

To  make  Sauce  for  snoji  Sorts  of  wild  Fowl. 

Take  a pint  of  gravy,  half  a pint  of  claret,  and  as 
much  oyller  liquor  ; when  it  has  Hewed  a quarter  of  an 
hour,  grate  into  it  a piece  of  Hale  bread,  and  mix  it 
with  a couple  of  anchovies  cut  into  fmall  pieces  and 
walhed  clean,  put’  to  it  a lump  of  butter,  and  when  it: 
is  done  enough  thicken  it  together,  and  it  will  be  ready 
to  be  ferved  up.  ^ ' • ' 

To  snake  Sauce  for  boiled  Rabbits. 

Take  a large  broth  fpoonful  of  bread  thathas  beem 
grated  down,  two  eggs  half  boiled,  with  the  livers  of 
the  rabbits,  a little  Itrong  beef  broth,  and  a handful  of 
fweet  herbs ; put  to  it  a little  fait,  two  fpoonsful  of 
white  wine,  one  of  vinegar,  and  a lump  of  butter; 
mix  all  together  and  let  it  ftew  half  an  hour,  when-  it. 
will  be  ready  tp  be  ferved  up. 

To  snake  Sauce  for  green  Geefe. 

Grate  a little  nutmeg  into  half  a pint  of  white  wine, 
and  when  it  has  boiled,  put  to  it  a little  grated  bread, 
with  a piece  of  butter,  and  as  much  fugar  as  fuits  your 
tafte  ; ^ fhake  it  all  up  together  and  pour  it  on  the  goofe 
when  it  is  ferved  up- 
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To  Sauce  J or  Snipes. 

Take  out  the  intrails  with  the  liver,  but  not  till  the  l 
fnipes  are  roafted;  l'eafon  them  with  pepper  and  fait,, 
then  put  them  into  a ftew-pan,  and  pour  on  them  as 
much  red  wine  as  will  moiften  them,  then  put  to  it  a , 
few  fpoonsful  of  veal  gravy  ; put  the  fnipes  into  the 
fauce,  and  putin  apiece  of  butter,  then,  let  them  be  ■ 
ferved  up. 

To,  make  Sauce  for  Partridges. 

Wafh  a bunch  of  cellery  very  clean,  and  cfit  the  white 
into  fmall  pieces,  mix  witli  them  fome  pepper  and  a 
blade  of  mace;  put  to  it  a pint  of  water,  and  when  it  has 
ftewed  a quarter  of  an  hour  in  a fauce-pan,  put  to  it  a 
piece  of.  butter  rolled  in  flour,  and  it  will  be  ready,  to  be 
ferveii  up  .with  the  birds.  'This,  is  the  cheapeft  way  of 
making  fauce,  and  it  has  an  exceeding  fine  tafte. 
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; C H A P.  XI. 

Directions  for  making  all  Sorts  of  S a us  aces,  Hogs 
Puddings,  &c. 

TV  make  common  Saufages.- 

TAKE  as  much  pork  as  you  intend  to  make 
faufages  of,  and  let  it  be  the  beft  fat  and  lean 
properly  mixed,  but  cut  off  the  fkin  andgriftles  ; when 
you  have  chopped  it*as  fmall  as  poflible,  put  to  it  fait 
and  pepper,  with  a fpoonful  of  fage  fhred  fine,  then 
wafh  the  guts  as  clean  as  poflible,  and  when  you  have 
put  in  the  meat  let  them  hang  up  a day  before  you  ufe 
them.  Beef  faufages  may  be  made  in  the  fame  man- 
ner,. and  will  eat  very  fine,  only  the  pork  ought  to 
have  a larger  quantity  of  pepper. 

To  make  Saufages  equal  to  thofe  of  Bologna. 

Take  a fillet  of  young  pork,  ©ne  part  fat  and  the  o- 
ther  lean,  weighing  about  twenty  pounds;  let  it  be  well 
feafoned- with  pepper  and  fait,  after  it  is  beat  very  fmall 

•»  in 
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in  amorter,  putin  apintof  hogs  blood,  and  a nutmeg 
grated  fmall ; when  you  have  dirred  it  and  beaten  the 
whole  together,  chop  two  handfuls  of  fweet  herbs  very 
fmall,  and  mix  with  them  a handful  of  penny-royal, 
and  a little  fWeet  marjoram.  When  thefe  are  all  pro- 
perly mixed,  walh  the  guts  clean,  and  open  the  mouths 
eifurely  lelt  you  tear  the  fkin  ; thrud  the  meat  in  gent, 
y,  keeping  a clean  napkin  in  your  hand  ; let  the  divi- 
fions  be  ot  what  length  you  pleafe,  and  tie  them  up 
with  white  thread  ; then  lec  them  be  hung  up  two  or 
three  days  in  the  air,  efpecially  if  the  wind  is  brifk,  and 
place  them  in  rows  at  a little  diftance  from  each  other, 
in  a clofe  room,  where  you  muft  light  a fire  to  fmoak 
them.  As  foon  as  they  are  dried  thoroughly,  take  a clean 
cloth  and  rub  off  the  dud,  when  you  mud  pour  fome 
olive  oil  over  them,  and  then  let  them  be  clofed  up  in 
a clean  earthen  vedel.  They  will  be  equal  to  any  made 
in  Italy,  and  may  be  either  boiled  or  roaded, 

To  make  Saufages  for  Scotch  Collops. 

Take  fome  beef  fewet,  and  mix  it  with  a little  veal, 
then  put  to  it  a little,  nutmeg  grated,  with  a handful  of 
fweet  herbs,  and  a little  favory,  mix  with  it  pepper, 
fait,  cloves  and  mace;  beat  all  thefe  together,  and  put 
to  it  a couple  of  «ggs  ; when  you  have  mixed  with  them 
a little  grated  bread,  then  put  them  into  the  guts,  and 
they  will  be  ready  to  fry  and  ferve  up. 

To  make  Saufages  for  a private  Family. 

Chop  the  lean  of  a fillet  of  young  pork  as  fmall  as  you 
can,  and  mix  to  every  pound,  a quarter  of  a pound  of  fat, 
cutfmall  in  the  fame  manner,  and  properly  feafoned  wi:h 
pepper  and  lalt,  put  to  it  fome  nutmeg,  and  a handful 
of  penny-royal  fhred  very  fmall  ; when  you  have  mix- 
ed them  all  together,  let  them  be  put  into  the  guts,  with 
a fmall  quantity  of  water,  and  then  hung  »tl  the  corner 
of  a chimney  to  dry. 
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A Receipt  for  making  a fine  Sort  of  Saufiages  to  Soil.  1 
Take  of  beef  fewet,  mixed  bacon,  frelh  pork,  lean  : 
beef,  and  veal",  of  each  a pound  ; firft  cut  them  into  • 
fmall  pieces,  and  then  chop  them  as  fine  as  poffible  ; S 
put  to  them  pepper  and  fait,  with  a handful  of  fweet 
herbs  ; mix  a little  boiling  water  with  it,  and  put  rhe: 
whole  into  a large  gut  in  as  gentle  a manner  as  poffible. 
You  may  keep  them  i'everal  days,  and  if  you  intend  to 
eat  them  cold  on  a journey,  let  them  be  'boiled  gently 
over  a flow  fire,  and  then  laid  on  clean  ftraw  till  they 
dry.  I 

( 

Another  --way  of  making  fine  Saufizges 
Cut  the  fat,  fkin  and  griftles  from  a loin  of  perk 
weighing  about  fix  or  feven  pounds ; then  cut  it  into 
fmall  pieces,  and  beat  it  very  fine  in  amorter;  put  to 
it  three  pounds  of  beef  fewet  with  the  fkin  carefully 
taken  off;  cut  it  fmall,  and  put  to  it  a handful  of  fage 
vvafhed  clean,  and  fhred  as  fmall  as  poffible.  When 
you  have  fpread  the  meat  on  an  open  table,  ftrew  the 
fage  over  it,  with  a.  handful  of  fweet  herbs  fhred  in  the 
fame  manner,  and  mixed  with  a -little  lemon-peel  ; put 
to  it  two  fpoonsful  of  fait,  and  a little  pepper,  with 
fome  grated  nutmeg.  Mix  the  whole  together,  and  put 
it  down  clofe  in  an  earthen  pot,  then  clean  fome  guts 
and  put  them  in  ; or  you  may  fry  this  in  a pan  by  itfelf 
after  it  has  been  rolled  up  in  the  form  of  faufages,  but 
let  the  pan  be  hot  before  you  put  it  in,  and  when  it  has 
fried  till  it  is  brown  it  will  have  a fine  relifh. 

To  make  Hogs  Puddings  with  Almonds. 

Take  a pound  and  a half  of  almonds,  and  when  you 
have  fhred  two  pounds  of  beef  fewet,  put  both  into  a 
little  warm  water,  and  mix  with  it  a pound  of  grated 
bread,  a pint  of  thick  cream,  twelve  yolks  of  eggs, 
four  whites,  and  a pint  of  fack ; mix  with  them  a pound 
of  fugar,  with  fome  nutmeg,  cinnamon,  mace,  and  a 
little  fait ; then  put  to  it  fome  rofe  water,  and  when 
the  cream  begins  to  boil,  let  it  be  poured  into  the  others, 
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and  the  eggs  beaten  fo  fmall  that  the  difference  cannot 
be  known.  When  they  are  properly  ftirred  together, 
let  the  guts  be  wafhed  clean,  and  thefe  ingredients  put 
gently  into  them  ; after  which  let  them  be  tied  clofe 
up,  and  when  you  ufe  them  boil  them  a quarter  of  an 
hour,  when  they  will  be  ready  to  ferve  up,  and  ea<  with 
a line  flavour.  • * 

Another  nutty  of  making  Hogs  Puddings. 

Pare  fix  large  pippins  exceeding  fine,  and  grate  down 
two  large  french  rolls;  then  take  half  a pint  of  thick 
cream,  a quarter  of  pound  of  currants,  and  as  much 
fugar ; put  to  them  two  fpoonsful  of  role  water,  a gill  of 
fack,  and  fix  bitter  almonds,  with  the  yolks  of  two  eggs, 
and  one  white:  when  they  are  all  properly  mixed,  fill 
the  guts  half  full,  and  when  they  haye  boiled  a quarter 
of  an  hour  they  will  be  enough. 

To  make  another  fort  of  Hogs  Puddings  with  Currants 
Take  two  pounds  of  currants,  and  let  them  be  walh- 
ed clean  and  dried ; mix  with  them  three  pounds  of 
bi*ead  grated  fmall,  and  four  pounds  of'beef  fewet,  finely 
Ihred  ; then  take  of  cinnamon,  cloves  and  mace,  each 
a quarter  of  an  ounce,  mix  with  them  a pint  of  cream, 
a pound  of  fugaf,  a pint  of  fack,  and  a little  lalt ; beat 
together  the  yolks  of  twent-y  eggs,  and  ten  whites,  and 
when  you  have  put  to  it  half  a pound  of  rofe  water,  let 
them  be  all  mixed  together ; the  guts  mull;  not  be  filled 
above  three  parts  full,  and  when  they  begin  to  boil,  let 
them  be  pricked  gently,  then  take  them  out  and  lay 
them  by  till  you  uihthem.  For  if  they  have  boiled  only 
five  minutes,  you  may  eat  them  cold,  or  if  you  chufe  to 
warm  them  again,  two  minutes  will  be  enough. 

To  make  good  black  Puddings. 

Boil  a peck  of  groats  in  water  half  an  hour,  then 
drain  the  water  from  them,  and  put  them  into  a clean 
earthen  pan  ; let  them  Hand  two  days,  and  when  you 
have  killed  your  hog,  fave  two  quarts  of  the  blood, 
and  when  it  is  cold  mix  it  with  the  groats,  and  keep 
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ftirring  it  ; put  to  it  fome  fait,  with  an  equal  quantity 
of  mace,  nutmeg  and  cloves  ; chop  a handful  of  fweet 
herbs  very  fine,  and  mix  them  with  a little  penny-royal 
to  give  it  a flavour ; then  let  them  ftand  all  together  a 
day.  Next  day  clean  the  guts  of  the  hog,  and  mix  the 
blood  with  fmall  pieces  of  fat ; tie  the  guts  at  one  end, 
and  when  you  have  filled  them,  tie  the  other  end  clofe 
up  ; let  them  boil  an  hour,  then  take  them  out,  and  lay 
them  on  clean  ftraw. 

To' make  another  fori  of  Puddings  much  ufed-in  the  Country, 
Take  fome  Beef  fewet,  mix  with  it  when  you  have 
fhred  it  fmall  an  equal  quantity  of  flour,  and  as  much 
pepper  and  fait  as  you  chufe,-  then  put  to  it  fome  boil- 
ing water,  and  when  it  is  all  properly  mixed,  take  fheeps 
guts  and  wafh  them  clean  ; put  the  ingredients  into 
them,  fluffed  as  hard  as  poffible,  then  tie  them  fafl  up 
at  both  ends,  and  when  they  have  boiled  an  hour,  lay 
them  on  clean  ftraw  to  dry.  They  will  eat  very  fine 
when  brolied. 


CHAP.  XII. 

Dire  diions  concerning  Collaring.,  Potting,  Pick- 
ling, Sc  c. 

To  collar  Beef. 

STRIP  the  fkin  off  a flank  of  beef,  from  the  one  end 
to  the  other,  then  beat  it  with' a rolling-pin  ; put 
to  it  a quart  of  falt-petre  diffolved  in  five  quarts  of  water; 
when  you  have  ftrained  it  properly,  put  the  beef  into  it 
and  let  it" lie  five  days,  remembering  to  keep  turning  it 
once  every  day  ; take  a handful  of  fweet  herbs,  and 
beat  them  fmall  with  a little  cjoves,  mace  and  pepper. 
When  the  whole  is  properly  mixed,  let  it  be  ftrewed  o- 
ver  the  beef,  and  then  then  roll  the  fkin  about  it  as 
tight  as  you  can  ; when  you  have  tied  it  up,  fet  it  in  a 
flow  oven  an  hour  and  a quarter,  when  it  will  be  ready 
to  ferve  up,  and  will  eat  fine. 
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To  collar  a Pig. 

Take  the  bones  out  of  the  pig,  'and the  yolks  of  fix 
eggs  and  mix  them  with  parfley,  bruifed  hard  together ; 
then  take  thin  dices,  of  ham,  that  has  been  well  boiled, 
with,  fix  blanched  almonds,  fome  lemon-peel,  and  a 
handful  of  fweet  herbs.;  tie  them  all  clofe  up  with  the 
pig  and  the  bones,  and  let  them  be  boiled  in  broth  two 
hours,  and  then  preffed  hard  till  cold,  when  it  may  be 
ferved  up. 

To  pot  told  Btef. 

Let  the  beef  be  firft  cut  into  fmall  pieces,  then  let  it 
be  beaten  final!  in  a morter,  and  mixed  with  melted  but- 
ter,; add  to  it  three  anchovies  diced  thin,  and  when  you 
have  put  them  into  the  pot,  let  it  be  covered  with  clari- 
fied butter.  The  fame  method  may  be  ufed  in  potting 
of  rfovy-1.: 

To  pot  Venifon. 

Stick  pieces  of  butter  all  over  a large  piece  of  veni- 
fon  both  fat  and1  lean,  then  lay  it  in  a difh,  and  put  fome 
brown  paper  over  it ; let  it  then  be  put  an  hour  into 
the  oven,  and  when'  you  take  it  out,  drain  the  liquor 
from  it,  and  put  it  into  a di(h.  Take  the  fkin  off  it 
when  it  grows  cold,  and  when  you  have  beaten  both  fat 
and  lean  together  in  a di(h,  mix  with  it  fome  cloves, 
mace,  nutmeg,  black  pepper  and  fait ; take  fome  of 
the  butter  that  it  was  baked  in,  and  mix  it  with  the 
other  ingredients  in  order  to  make  it  eat  more  moift, 
and  then  pour  over  it  fome  clarified  butter,  and  it  will1 
cat  very  delicious. 

To  pot  Tongues. 

Rub  a neats  tongue  over  with  a pound  of  fait,  half 
a pound  of  brown  fugar,  and  an  ounce  of  falt-petre; 
then  lay  it  in  a difh,  and  let  it  lie  a fortnight,  taking 
care  to  turn  it  every  day.  When  you  take  the  tongue 
out  of  the  pickle,  cut  off  the  root',  and  boil  it  till  you 
can  peel  off  the  fkin  ; then  take  the  tongue  and  feafon. 
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it  properly  whh  pepper,  fait,  nutmeg,  cloves  and  mace, 
all  beaten  together  till  they  are  properly  mixed  ; vyhen 
you  hav'e  rubbed  it  with  your  hands,  put  it  into  a pot, 
and  cover  it  all  over  with  mehed  butter : when  it  has 
been  baked  two  hours  in  the  oven,  let  it  be  taken  out 
and  ret  to  cool,  after  which  put  more  Ipices  to  it,  and 
lay  it  in  the  pot  with  the  pickles  ; take  the  melted  butter 
out  of  the  pan,  and  pour  it  over,  when  you  lerve  it  up. 
Let  there  be  pidgeons,  chickens,  or  feme  fort  of  wild 
Jowl  in  the  dilh. 

7 o pot  a Che/hire  Cheefe . 

Beat  half  a pound  of  frelh  butter  with  three  pounds 
of  chefhire  cheefe  in  a mortar,  add  to  them  Kalf  an 
ounce  of  mace  beat  to  a powder,  and  a gill  of  canary 
wine;  when  you  have  mixed  them  properly  together, 
let  the  whole  be  preffed  down  in  an  earthen  pot,  and 
when  it  is  cold,  it  will  eat  better  and  have  a finer  tad* 
than  any  cream  cheefe  whatever. 

To  make  Brawn  in  an  artificial  manner. 

Take  two  pound  of  the  hapd  of  pork,  and  boil  it 
with  three  neats  feet,  and. when  you  have  taken  ofF  the 
fldh  from  the  feet,  let  It  be  put  to  the  pork  and  tied  up 
as  tight  as  you  poffibly  can  ; when  yoii  have  tied  a cloth 
round  it,  let  it  be  boiled  till  it  is  extremely  tender,  then 
tie  it  up  in  a’  cloth,  and  lfet  it  hang  a few  days,  when  it 
will  be  proper  for  ufe. 

To  make  Mutton  Hams,  as  ujed  in  many  farts  of  the 

Country . 

Get  a quarter  of  mutton,  and  cut''  if  into  the  fhape 
of  a ham,  then  take  a pound  of  common  fait,  an 
ounce  of  falt-petre,  and  a pound  of  coarfe  fugar  ; when 
you  have  rubbed  them  .all  oyer  the  ham,  let  it  lay 
in  a tray  a fortnight,  with  the  fkiii  next  the  bottom  and 
the  flefhy  part  uppermod,  taking  care  to  bade  it  every 
day;  then  let  it  be  rolled  in  very  dry  faw-dud,  and 
fmoaked  at  lead  a fortnight  more,  taking  care  the  fire 
be  made  entirely  of  wood.  When  it  has  hung  a fe\v 
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weeks  in  a dry  place,  let  it  be  cut  into  thin  flices  and 
broiled,  for  mutton  ham  eats  much  better  in  that  man- 
ner than  boiled. 

To  male  a Pork  It  amt 

Cut  off  the  ham  from  the  hind  quarter  of  pork,  and 
put  to  it  two  pounds  of  falt-petre,  and  a pound  of  coarfe 
fugar;  when  you  have  mixed- thefe  properly  together, 
rub  them  over  the  ham  as  hard  as  poffible,  lay  it  in  a 
tray  or  an  earthen  dilh  and  keep  turning  it  for  a month 
that  the  pickle  may  have  time  to  foke  in,  then  let  it  be 
hung  up  in  aclofe  place, -fmoaked  with  wood, -at  leaft  a 
month,  and  a month  longer  in  a dry  place  until  it  ap- 
pears mouldy,- when  it  will  be  proper  for  ufe.  When 
you  intend  to  boil  hams  prepared  in  this- manner,  you 
muft  take  care  that  they-lie  at  lead  four  or  live  hours  in 
cold  water,  and  when  they  begin  to  boil,  keep  Iktmming 
the  pot ; - if  a large  ham,  it  will  take  three  hours  and  a 
half  to  boil,  but  if  fmaller,  the  time  will  be  in  propor- 
tion to  the  lize  ; when  you  have  taken  it  up,  drip  off 
the  Ikin,  and  hold  a red  hot  fire  fhovel  over  it;  when  it 
will  be  ready,  to  be  ferved  up. 

To  pickle  Pork , fo-  as  to' eat  Ji?ie. 

Take  the  bones  out  as  clean  as  poffible,  then  rub  the 
pork  with  fait  and  falt-petre, . after  which  it  mud:  be  cut 
into  fmall  pieces  and  laid  in  a difh  ; fait  mu  it- be  laid 
both  in  the  bottom-  of  the  difh  and  between  every  piece 
of  the  pork,  otherwife  it  will  fpoil  j let  the  hollow 
places  be  filled  up  with  fait, . and  drew  on  more  as  foon  - 
as  it  begins  to  melt  at  the  top  ; the  veffel  mull  be  covered 
with  a coarfe  cloth, -and  a board  or  any  thing  flat  laid 
over  it;  if  it  is  kept  dole  up  in  this  manner,  it  will  be 
good  during  a whole  year,  but  if  air  gets  in,  it  will  be 
apt  to  fpoil,  at  leaft  it  will  not  keep  fo  long. 

To  pickle  Pork  that  is  to  le  eaten  foon. 

Boil  fix  ounces  of  falt-petre  in  two  gallons  of  fpring 
or  pump  water,  a pound  of  fait  and  a pound  of  iugar 
.jouft  be  mixed  with  it,  and  when  it  begins  to  cool  let  it 
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be  flammed  ; when  you  have  cut  the  pork  into  piea:s# 
lay  them  clofe  together  in  a dilh,  and  pour  the  pickle 
over  them  ; put  a thick  cloth  over  it  with  a flat  heavy 
ftone,  and  in  a week’s  time  it  will  be  fit  for  ufe.  This 
receipt  is  very  ufeftrl  in  families,  who  have  not  an  op- 
portunity of  buying  pickled  pork;,  efpecially  thofe-who 
live  at  a diftance  from  town, .and  it  will  eat  much  better 
than  what  is  commonly  bought  in  the  drops. 

To  pot  a Hare. 

Take  all  the  bones  out  of  the.  hare,  and  put  to  it  a 
handful  of  fweet  herbs,  with  feme  flices  of  fat  bacon.;, 
let  it  be  properly  feafoned  with  fait,  pepper,,  mace  and. 
nutmeg,  then  put  to  in  a.  pint  of  claret  and  beat  the 
pieces  fmall.  in  a mortar.;  let  it  be  then  put  clofe  into  a 
difli,  and  when  it  has  baked  half  an  hour,  in  the.  overt, . 
let  it  befer.ved  up  with  clarified ;butter. 

v .m  •,  i- ■■■' 

To  pickle  Walnuts. 

Let  them  be  firft  fealded  and  then  put  into  watery 
where  they,  mull  remain  ten  days,  only  that  the  water  <- 
mud  be  changed  once  every  day ; when  you  take  them 
out,  let  them  be  dried  with  a clean  cletfl,  then  put  to. 
them  white  wine  vinegar,  fliced  ginger,  pepper  and-? 
horfe-radiih;  throw,  into  the  veffel  as  much  fait  as  is  r.e- 
ceffary,  according  to  the  number  of  walnuts,  with  a 
little  garlick.  and  mace,  then  let  the  whole  liquor  be 
poured  off  and  boiled  up  together  and  poured  upon 
the  walnuts  y.  let  the  veffel  be.ftopped  up  and  kept  clofe, . 
and  they  will,  not  only  have  a fine  colour,  but  .alio  ear 
fine. 

To  pickle  French  Bians. 

Walh  them,.and  then  lay  them  in  fait  brine  three  days,, 
when  they  have  been  taken  out  of'  the  brine  and  dried-, 
put  them  in  an  earthen  difli,  and  mix  white  wine  vine- 
gar, with  fiilt,  pepper  and  garlick,  then  boil  all  together 
and  pour  it  hot  upon  the  beans,  lay  a flat  flone  over  the 
veffel  to  keep  out  the  air,  and  they  will  make  a fine 
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. . ;;  t To  pickle  Muprooms 

Let  your  muihrooms  be  fmall  and  bard,,  cut  off  the 
ftalks,  and  when  you  irave  walked  them  clean,  rub  them; 
with  a very,  fnrooth  ffarmel  y boil  them  in  water  mixed 
with  fair,  until  they  are  white  ; then  let  them -be  . drain  - 
ed  through  a cloth  and  put  into  cold  water- and  Alt 
two;  pr  three' days,  changing  it  twice  every  day, -after 
which  you* mu  11  pour  upon  them  feme* white  wine  vine- 
gar, mixed  with  cloves  and  mace  boiling  hot ; then 
put  ta  it  fame  pepper,  ginger,  -and  garliek 5 always  re- 
membering to  keep  the  veffel  clofe-  covered  with  a plate, 
Hone,  or  ether  weight, .to  prevent  the  air  from  getting; 
in,  otherwife. they  will  be  good  for  nothing,. 

7'o'pickl-e-  Oyflers*- 

Take  a -peck  of  large- fi  ne  oyfters,  and  when  you  have 
walhed  them  clean,  and  taken  out  .the  grits,  pour  their 
liquomipon  them,  and  put. to  them  four  quarts  of  frelh 
water,  with-. three,  pints  of  white  wine  vinegai,  a .quarter 
of  an  ounce  of  mace,  half  an  >ounce  of  bruifed  pepper; 
and  a handful -of  fait.;  . let -them  boil  over  a flow  fire  till  - 
one  fourth  of  the  liquor,  is  dried  up,  take  oft'  the  feum, 
and  let  them  (land  till  they  are  cool, , then  put  them  in- 
to earthen  pots  clofcly  corked-up,  and  they  will  keep  a • 
whole  year. 

To  pickle*  Cabbages.. 

Take  two  quarts  of  vinegar,  with  fome  mace,  and  two 
ounces  of  pepper,  put  it  on  the  fire,  -and  when  it  has 
boiled  about  ten.  minutes,  cut  the  cabbages  into  thin 
flices,  and  ppur  it  upon  them  in  earthen  pots,  which, 
mull  be  tied  up  and  corked,  . to  prevent-  the  air  from 
getting  in. . 

The  btfi  Way  of  pickling  Onions .. 

Take  a large  fauce-pan,  and  fill  it  with  clear  water 
mixed  with  two  handfuls  of  fait ; when  it  has  boiled 
half  irn  hour,,  take  it  .off',  and-take  out  the  onions  to 
Hand  in  a dilh,  covered  with  a clean  white  cloth  until 
they  are  cool ; then  take  a quart  of  whi  te  wine  vinegar, 
with  a little  mace,  ginger  and  pepper,  and  when  you 
have  put  the  onions  into  an  earthen  pot,  half  full  of 
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cold  fpring  water,  put  the  fpices  to  them,  and  let  the 
veil'd  be  corked  and  tied  clofe  up. 

To’ pickle  Lemons  or  Oranges. 

Take  as  much  fugar  and  vinegar,  , as  will  do  to  make 
an  equal  mixture ; then  boil  the  oranges  or  lemons  half 
an  hour  in  water,  when  they  mull  be  taken  out  and  let 
Hand  till  they  cool ; then  cut  them  into  fmall  flices,. 
and  let  them  boil  ten  minutes  in  the  vinegar  and  fugar, 
and  when  they  are  taken  up,  let  them  be  put  into  an 
earthen  pot,  - corked  and  tied  up  clofe.. 

To  pickle  Artichokes. 

Take  an  earth'en  pot,  and  put  into  it  fome  cold  water 
mixed  with  fait,  and  let  it  Hand  fix  hours,  with  the 
artichokes  in  itr-  then  take  them  out  and  put  them  into 
water  boiling  hot,  and  when  you  have  drawn  the  leaves 
from  the  bottom,  let  them  be  walhed  clean,  and  put 
into  an  earthen  pot  mixed  with  vinegar,  pepper,  fait, 
doves,  and  mace  j then  pour- over: them  fome  melted 
butter,  until  it  is  half  an  inch  thick  above  the  liquor;, 
when  you  have  put  it  into  a clean-  earthen  pot,  let  it  be 
flopped  clofe  up,  and  tied  down  as  hard  pollible,  and 
iv  hen  it  has  flood  about  a month,  it  will  be  fit  for  ufe,- 
but  it  will  -keep  a year. 

To  pickle  Smelts. 

When- you  have  laid  them  in  rows  in  a pot,  put  to 
them  fome  powdered  bay  leaves,  fliced  lemon,  ginger 
and  nutfrneg,,  with  pepper,  fait, -and  a little  red  wine  ; 
when  it  is  cold,  add  a little  falt-pjetre,  and  pour  the 
whole  upon ^our  fmelts  ; when  it  has  Hood  clofe  cork- 
ed up,  and  tied  dowa about  a week,  it  will  be  fit  for  ufe. 

The  bejl  Way  of  making  Catchup. 

Put  a pint  of  the  befl  white  wine  vinegar  into  a wide 
mouthed  bottle  ; then  peel  j-fome  cloves  o£  fhalot,  and 
put  them  into  the  vinegar, .with  a quarter  of  a pint 
of  red  wine,  when  it  has  boiled  ten  minutes,  put  in 
twelve  anchovies,  walhed  clean,  with  the  bones  taken 
out,  and  add  a glafs  of  white  wine.  When  they  aic 
cold,  cork  them  up  clofe  in  a bottle  for  a week.  Be- 
fore you  cork  them  up  a fecond  time  ; put  to  it  ano- 
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ther  glafs  of  wine,  a little  pepper,  fome  fliced  ginger, 
with  a few  cloves  and  a little  mace,  fome  lemon- 
peel,  and  a little  grated  nutmeg,  and  when  they 
have  all  boiled  half  an  hour  over  a flow  lire  in  vin«- 
gar,  put  to  it  fome  horfe  raddifli,  and  mix  it  with  what 
you  prepared  before,  then  put  the  whole  into  an  earthen 
di(h,  corked  up  and  tied  down  clofe,  to  prevent  the  air 
from  getting  in,  and  it  will  be  fit  for  ufe  in  two 
weeks.  . 

To  pickle  Sprats  fo  as  to  tafle  like  Anchovies. 

Put  a deep  layer  of  fait  on  the  Jbottom  of  a glazed 
■earthen  diih,  and  lay  over  it  a handful  of  bay  leaves,, 
with  a quarter  of  a pound  of  fait  petre ; then  lay  over 
it  a layer  of  fprats,  as  clofe  as  you  can,  without 
bruiflng  them  ; put  the  fame  quantity  of  fait,  bay 
leaves,  and  falt-petre  above  them,  and  fo  continue 
till  the  veflel  is  full,  when  it  mull  have  the  lid  fixed 
clofe  on,  and  let  it  be  turned  iipfi.de  down,  once  every 
week,  and  in  three  months  they  will  be  fit  for  ufe. 

To  pickle  Pigeons. 

Take  a bunch  of1  fweet  herbs,  with  a few  cloves  and! 
falt-petre,  put  them  rn  a quart  of  water,  mixed  with  a 
quarter  of  a pint  of  white  wine,  and  when  you  have  pul- 
led the  legs  off  the  pigeons,  and  drawn  them,  let 
them  be  put  into  a fauce-pan-,  and  this  liquor,, 
with  as  much  water  as  will  cover  them  added  to 
them.  When  they  have  boiled  a quarter  of  an  hour, 
let  them  be  taken  out  and  fet  to  cool,  then  lay  them 
into  the  difh  you  intend  to  pickle  them  in-;  then  take  a 
quart  df  Rhenti flr  wine;'  fome  pepper,  mace,  and  cloves, 
with  a little  lemon-peel,  and  an  onion  fliced  thiivr  let 
them  be  well  falted,  and  when  ypu  have  mixed  all  thefe 
together,  and  boiled  them  ten  minutes,  let  them  be 
clofed  up  with  the  pigeons,  and  in  three  months  they 
will  be  fit  to  eat.  In  the  fame  manner  you  may  pickte 
fparrows,  larks,  lAc. 

To  pickle  fliced  Cucumbers. 

I ake  a dozen  of  large  cucumbers  as  green  as  you  cart 
get,  and  flice  them  thin ; take  three  onions  and  flice 
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them  in  the  fame  manner;  let  the  liquor  be  kept 
running  to  wade,  and  put  to  it  a handful  of  fait ; whei-F" 
They  have  laid  twenty- four  hours  in  the  liquor,  let  then 
be  properly  drained  and  put  between  two  coarfe  cloths  ; , 

then  take  two  ounces  of  Jamaica  pepper,  with  fome 
cloves  and  mace,  and  mix  the  whole  in  a quart  of  white 
wine  vinegar  ; boil  the  whole  together  ten  minutes,  and 
then  pour  it  upon  the  cucumbers  ; let  it  (land  to  cool, 
and  then  put  them  up  with  the  liquor  in  a clofe  earthen  - 
pot. 


Ye  pickle  Afparagus.  ' 

When  you  have  laid  your  afparagus  in  a glazed 
earthen  pot,,  pour  -upon  it  water  boiling  hot,  mixed 
with  fait,  then  let  it  be  elofed  up  in  a pot,  and  kept 
fad  Covered ; but  when  you  ufe  ttiem  they  mud  be  taken 
out  two  hours  before  and.laid  in  cold  water,  then  boil 
them,  and  let  mehred  butter  be  put  to  .them,  and  they  wilt 
be  ready  to  be  ferved  up. 


ini 
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U -0  ■ pickle  Lobjicrs. 

I :Let  your  lotxders  be  boiJe4  ip  fait  water  until  they 
■come  out  of  the  lhcll,  then  wajh  them  clean  and  lay 
them  on  a plate  not  too  much  exppfe^  to  the  air  -r  take 
an  equal  quantity  of  water  and  white  wipe,,  mixed 
with  fome  mace,,  cloves,  pepper  and  bay-leaves;  let 
them  boil  about  two  minutes  in  the  pickle,,  and  then 
teke  them  out  to  cool,-  but  let  the  pickle  boil  half  an 
Hour;  and  then  take  it  off  apd  put  the  meat  of  -the 
lobdprs  into,  it,, in  an  earthen  pot ; mix  with  it  half  a pint 
of  vinegar,,  and  tie  them  down  clofe  for  about  a month 
wheir  they  will  be  lit  for  ufe.- 


To  pickle  'Tench, 

Take  an  equal  quantity  of  white  wine  and.  vinegar; 
mix  with  it  a handful  of  fait,  a little  pepper,  mate, 
bay-leaves  and  diced  ginger.  Then  cleanfe  your  tench, 
and  put  them  into  the  liquor ; put  the  whole  into  a 
faucc-pan,  and  let  it  boil  till  the  tench  are  enough,  then 
let  them  be  laid,  out  to  cool,  and  when  the  water  is  cool  v 
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hour  it  into  a velfel,  and  put  the  tench  to  it  ; Tet  it  be 
clofed  up  fait,  but  it  mult  be  eaten  in  a few  days. 

To  pickle  Salmon. 

Let  the  falmon  be  cut  into  thin  pieces,  and  then 
Heanfed  from  the  blood,  wipe  it,  and  prels  it  between 
two  cloths  until  it  is  dry  ; then  let  it  be  laid  a few  mi- 
nutes in  boiling  water,  but  it  mult  be  taken  up  before 
the  Ikin  breaks ; then  mix  three  'quarts  of  vinegar 
Lvith  two  quarts  of  water,  put  to  it  a handful  of  fen- 
inel  with  as  much  fait;  and  let  it  boil  till  it  begins  to 
take  ltrong,  then  fcum  it,  and  pour  it  on  the  falmon  in 
a clofe  barrel  while  it  is  hot. 

To  pickle  Melons. 

When  you  have  fcooped  the  melons,  put  into  them 
fome  horfe-reddilh  fcraped  thin,  with-  grated  nutmeg, 
ginger,  and  11  iced  garlick  : Take  a quart  of  white 

wine  vinegar,  and  put  to  it  fome  mace  and  pepper  ; add 
to  it  a handful  of  fait,  and  when  the  whole  is  boil*d 
together,  pour  it  upon  the  melons  in  a clean  glazed 
earthen  dilh,  and  let  them  be  Hopped  clofe  down 
two  days,  then  fet  them  over  the  fire  in  bell-metal  pots, 
until  they  are  fcalding  hot,  then  let  them  be  corked  up 
in  fmall  pots,  and  they  will  keep  all  the  year  round, 

1 . it  i!  5 Si-  ilvii  U . • ' • 5 . }:•  : • 

To  pickle  Quinces. 

Take  fix  large  quinces,  and  when  you  have  cut  then^ 
into  fmall  pieces,  put  them  in  a gallon  of  water  in  an 
earthen  pan  ; put  to  them  two  pounds  of  honey,  and  let 
them  boil  a quarter  of  hour  over  a flow  lire,  when  you 
have  ftrained  the  liquor  from  them,  let  the  quinces  be 
wiped  clean  and  put  in  it  as  foon  as  cold;  let  the  ear- 
then pot  be  covered  clofe  up  to  prevent  the  air  from 
getting  in,  and  they  will  keep  a great  while. 

Yo  pickle  Currants  fo  as  to  be  eaten  the  fame  Day. 

Take  a gallon  of  currants  either  red  or  white,  that 
have  been  pulled  a week  before  the  time  of  their  ripenefs; 
put  to  them  half  a gallon  of  white  wine  vinegar,  and 

as 
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as  much  fugar  as  fuits  your  tafte ; let  them  he  clofed 
up  two  hours  and  they  will  eat  line  in  a warm  day. 

To  pickle  Grapes. 

Take  as  much  vinegar  as  will  cover  the  grapes,  add 
to  it  a handful  of  fait,  and  Jet  it  boil  a few  minutes, 
then  take  out  the  grapes  and  let.  both  them  and  the  li- 
quor cool;  then  get  a clean  glazed  earthen  pot,  and  put 
them  into  it  clofed  up. 

lo  keep  Cherries  all  the  Tear,  ■■with  the  Leaves  and 

Stalks 

Boil  fome  vinegar  quite,  hot,  then  dip  into  it  the 
ftalks  and  leaves  of  the  cherries,  then  flick  them  up- 
right about  an  hour,  when  they  will  be  dry,  put  to  the 
vinegar,  a pound  of  line  loaf  fugar,  and  boil  it  again, 
tjicn  fet  it  to  cool,  and  when  you  have  got  a line  earthen 
velfel  let  the  liquor  and  cherries,  with  the  llalks  and 
leaves  beput  into  it,  and  clofed  up  till  winter,  when  they 
may  be  ferved  up  after  fupper,  and  will  have  a fine  ap- 
pearance. 

To  pickle  and  prejerve  Broom  Buds-, 

Let  the  broom  buds  be  tied  in  linen  bags  until  they 
arc  dry;  then  take  a gallon  of  water,  and  a handful  of 
fait ; let  it  boil  half  an  hour,  and  then  put  in  the  bags 
with  the  broom  buds ; take  them  out  and  let  them  dry, 
||jen  take  them  out  of  the  bag,  and  pour  the  liquor  up- 
on them  in  an  earthen  po.t ; but  do  not  clofe  them  up 
for  two  or  three  days,  for  during  that  time  you  mull 
frequently  turn  them,  then  clofe  them  up,  and  when 
they  iiave  been  kept  a month  they  will'be  ready  for  ufe, 
which  mull  be  by  boiling  them  in  their  own  liquor  two 
minutes,  and  when  they  have  Hood  to  cool,  let  them  be 
ferved  up  ; they  will  talle  fine. 

To  keep  Lettuce. 

Cover  the  bottom  of  a well  feafoned  barrel  with  dry 
fand  fifted  clean,  then  put  one  row  of  lettuce  above  ano- 
ther, or  if  the  barrel  be  deep  put  two.  Let  the  barrel 
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be  put  in  a dry  place,  and  when  the  frolt  begins  cover 
it  with  ftraw,  and  they  will  keep  green  all  the  winter. 

To  make  Vinegar  of  Goof  berries 
When  your  goofeberries  are  full  ripe  let  them  be 
bruifed  in  amorter,  and  put  to  them  three  quarts  of  water, 
that  has  been  boiled,  and  let  it  Hand  till  its  cool ; when 
you  have  drained  it  through  a canvas  bag,  put  to  it  a 
pound  of  brown  fugar,  and  when  you  have  itirred  it 
Jet  it  be  clofed  up  three  quarters  of  a year,  when  it  will 
be  fit  for  ufe. 

To  make  the  bef  hung  Beef. 

Take  the  navel  of  a bullock,,  and  when  it  has  hung 
in  a cool  cellar  a few  days,  let  it  be  taken  down  and 
walhed  clean ; then  take  two  pounds  of  fait,  and  half 
a pound  of  falt-petre*  put  to  the  fait  a quarter  of  a 
pound  of  brown  fugar,  and  when  they  are  all  properly 
mixed,  rub  the' hollow  parts  of  the  beef  with  it;  then 
let  it  lie  till  the  fait  dilolves,  keeping  turning  it  every 
day  then  let  it  be  hung  up  near  a (low  fire,  for  about 
a fortnight.  The  beltway  to  drefs  it  is  to  boil  it  in  fpring 
water  until  it  is  very  foft ; but  it  may  be  either  tried  or 
broiled.  Hung  beef  is  fo  much  ufed  in  Yorkfhire,  that 
a perfon  may  travel  many  miles,,  and  find  it  at  each 
houfe,  arid  the  above  is  the  method  of  making  it. 
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Directions  for  making  all  Sorts  if  Jellies.  Ac, 

To  make  Calf’s  Feet  Jellies  for  conjumptinjc  Perfons. 

SCALD  four  calfs  feet,  and  when  you  have  paired 
the  bottoms  take  out  the  lhank  bones ; let*  them 
foak  in  cold  water  three  hours,  then  put  them  into  as 
much  fpring  water  as  will  cover  them,  and  when  they 
begin  to  boil  keep  putting  more  water  to  it  as  the  other 
diffolves,  and  take  off  the  feu m;  when  you  have  done 
this  for  two  hours,  put  them  into  a jelly  bog,  or  a thick 
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linen  cloth ; when  it  cools  take  the  clearer  part  from 
that  which  fettles ; put  that  which  is  clear  into  an 
earthen  veffel,  adding  to  it  the  whites  of  four  eggs,  half 
apint  of  white  wine,  fome  ginger,  mace  and  cinnamon, 
pour  on  it  a little  juice  of  lemon,  and  as  much  fugar 
as  you  think  proper  to  your  tafte.  When  the  whole  has 
boiled  leifurely,  let  it  be  {trained  through  another  cloth, 
and  then  it  will  be  fit  for  ufe.  It  may  be  eaten  alone  or 
with  any  thing  you  chufe,  and  if  you  boil  a dozen  of 
feet,  you  have  only  to  add  the  other  articles  in  propor- 
tion. It  is  not  at  all  furprizing  that  jellies  fhould  be 
recommended  fo  often  to  thofe  whofe  lungs  are  decayed, 
for  as  they  carry  in  the  whole  ilrength  of  the  meat,  fo 
they  cannot  but  be  of  a healing  nature. 

T’o  make  Jelly  Broth. 

Put  a quart  of  white  wine  to  a quart  of  water,  and 
take  the  lower  part  of  a knuckle  of  veal,  put  to  it  the 
whites  of  fix  eggs,  a pound  and  a half  of  fugar,  two 
nutmegs  grated  down,  and  a little  mace,  then  let  it 
be  boiled  and  (trained  in  the  fame  manner  as  the  calf’s 
feet  jelly,  and  when  you  eat  it,  fqueeze  into  it  the 
juice  of  an  orange  or  lemon. 

j - 1 

/ ' . ..  ut  . ! , 

To  make  Hartjhorn  Jellies. 

Mix  an  ounce  of  ifinglafs  with  half  a pound  of  hartf- 
horn  lhavings,  and  put  them  into  five  jnnts  of  clear 
fpring  water ; when  it  boils,  let  it  be  kept  on~the  fire 
a quarter  of  an  hpur  longer,  then  (train  it,  and  let  it 
(land  a whole  night  in  an  earthen  difh.  In  the  morn- 
ing when  it  has  fettled,  put  to  it  the  whites  of  fix  eggs, 
and  the  juice  of  two  large  lemons ; pour  in  half  a pint 
of  mountain  wine,  and  as  much  double  refined  fugar  as 
fuits  your  talle  : when  you  have  mixed  all  thefe  ingre- 
dients together,  fet  them  in  the  earthen  difh  over  a flow 
fire ; keep  ftirring  it  till  it  boils,  and  when  it  has 
boiled  fo  long  as  to  be  thoroughly  mixed,  drain  it 
through  a linen  cloth,  and  fet  it  up  in  glafies  to  cool, 
with  the  juice  of  lemons  poured  upon  it. 


til 


■ J E*  LUES. 

To  Make  Jellies  of  Oyfers. 

<jtew  a quart  of  large  oyflers  in  their  own  liquor, 
mixed  with  a pint  of  white  wine  ; put  to  it  fome  cinna- 
mon, a little  mace  and  ginger  ; when  they  are  reduced 
to  a jelly,  let  it  be  drained  through  a bag,  and  put  up 
in  giafles  to  cool.  ' 

To  make  Cream  Jellies. 

When  y oft  have  boiled  four  ounces  of  hartfliorn  to  a 
jelly,  let  it  be  drained  clean  off,  and  put  to  it,  two 
fpoonsful  .of  rofe  water,  and  a pint  of  cream,  with 
half  a gill  of  fack,  and  as  much  fugar  as  will  fuit  your 
tads  ; let  it  boil  gently  over  a flow  fire,  but  keep  ftirring 
it  until  it  curdles  ; then  take  it  oft'  and  fet  it  to  cool. 
When  it  has  flood  one  night  in  flat  cups,  put  to  it  two 
fpoonsful  of  rofe  water,  a pint  of  cream  and  half  a pint 
of  fack ; then  fet  if  up  in  giafles  till  you  ufe  it. 

To  make  Lemon  Cream. 

Take  a.q.uart  of  fpring  water,  and  put  into  it  fourlarge 
lemons  pared  thin;  let  them  fteep  in  it  all  night,  then 
drain  it  into  afauce-pan,and  putto  it  ten  ounces  of  dou- 
ble refined  fugar,  and  the  whites  of  fix  eggs  ; when 
it  has  flood  a quarter  of  an  hour  on  a flow  fire,  let  it  be 
drained  and  put  up  into  giafles  to  cool. 

To  make  Jellies  of  Apples. 

Take  fix  dozen  of  fweet  apples,  and  when  you  have 
cut  them  into  thin  flices  let  the  hearts  be  taken  out,  and 
the  whole  put  into  a fauce-pan  in.  two  quarts  of  fpring 
water ; let  it  boil  till  it  is  reduced  one  half,  then 
drain  it  through  a fine  cloth,  and  put  to  them  a pound 
of  fugar,  with  a little  mace,  cinnamon,  and  gin- 
ger, with  half  a pound  of  fugar,  then  let  the  whole 
boil  together  to  a jelly,  and  be  put  into  giafles  to  cool.  - 

To  make  Jellies  of  Currants. 

Take  a flone  jar,  and  when  you  have  dripped  the 
ftalks  from  the  currants,  put  them  in- it,  and  fill  it1 
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half  full  of  boiling  water;  when  it  has  flood  half 
hour,  flrain  the  liquor  through  a cloth  or  hair  fieve  that 
is  very  fine,  then  put  it  into  an  earthen  pan  with  half  a 
pound  of  fugar,  and  fct  it  over  a flow  fire,  where  you 
mull  keep  flirring  it  till  the  fugar  is  di/Tolved ; when  you 
take  it  out  let  it  fland  to  cool,  and  then  pour  it  into  an 
earthen  pot,  and  clofe  it  up  with  a piece  of  very  thick 
paper,  pricked  into  fmall  holes;  when  it  has  flood  a 
day  in  a dry  place,  then  pour  it  into  glafl'es. 

To  make  Jellies  of  Rajberries. 

Take  two  pounds  of  fugar,  and  mix  it  with  a quart 
of  rafberries;  add  to  them  fome  cloves  and  mace,  with 
a little  cinnamon,  and  boil  the  whcle  over  a flow  fire 
i«  fix  pints  of  water,  until  it  is  reduced  to  three,  then 
take  it  off,  and  flrain  the  liquor  through  a thick  linen 
cloth ; when  it  cools  fet  it  up  in  glafl’es  till  you  ufe 
it. 

To  make  Cream  of  Almcr.Js. 

Grate  a nutmeg  into  a quart  of  boiled  cream,  with  a 
little  lemon-peel,  and  mace  ; put  to  it  a quarter  of  a 
pound  of  almonds,  beaten  fine,  and  as  much  fugar 
as  you  chufe  ; take  the  whites  of  fix  eggs,  and 
half  a gill  of  rofe  water ; mix  all  the  ingredients  toge- 
ther, and  put  them  on  a brifk.  fire  ; keep  flirring  them 
till  they  boil,  then  let  the  liqour  be  flrained  through  a 
hair  fieve,  or  a thick  linen  cloth,  and  put  it  into  cups 
or  glafl'es  to  cool. 

7 he  bef  Way  of  making  Orange  Cream. 

Put  the  yolks  of  fix  eggs  and  the  whites  of  four,  to 
the  juice  of  twelve  large  Seville  oranges  ; let  the  eggs 
be  beaten  in  the  juice,  and  then  add  to  it  feme  fine 
white  fugar  with  a piece  of  orange  peel ; put  the  whole 
into  an  earthen  pan,  and  keep  flirring  it  over  a flow 
fire  until  it  is  near  boiling  ; then  take  it  off  and  flrain 
it  through  a hair  fieve,  when  it  muJl  be  let  to  cool,  in 
glaffes. 
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To  make  C’.tsitn  of  Goojberries. 

Scald  two  quarts  of  goolberries  in  water,  add  then 
drain  them  through  a fieve ; mix  with  them  an  ounce  of 
frelh  butter  and  fix  eggs  well  beaten  ; put  to  it  asmuch 
fugar  asfuits  your  taile,  and  when  thewhole'is  properly 
mixed,  let  it  on  a gentle  fire,  when  you  mull  keep  Bir- 
ring it  till  pretty  thick,  then  mix  a little  orange-water,  ■ 
or  a gill  of  fack ; fet  it  to  cool  in  glades,  .when  it 
will  be  ready  to  ferve  up. 

An  excellent  "Jelly  to  keep  in  a Family. 

Get  a large  lhoulder  of  veal  and  cut  the  fat  clean 
away,  then  take  four  calves  feet,  and  when  they  are 
fcalded  and  cleaned,  take  the  fat  from  them,  then  lay 
the  veal  and  the  feet  in  clear  cold  water,  which  mull  be 
changed  five  times  in  five  hours,  in  order  to  carry  off 
all  the  flinty  matter  ; put  into  a large  pot  two  gallons 
of  water,  and  put  the  veal  and  feet  in,  till  it  begins  to 
boil,  then  Ikim  it  and  let  it  boilover  a flow  fire,  till  it  is 
reduced  to  one  half,  then  add  a pint  of  water  and  let 
the  whole  boil  down  to  half  a^gallon  ; it  will  take 
about  fix  hours  in  boiling,  and  then  it  mull  be  drained 
through  a cloth  or  fieve,  by  which  tfie  fat  will  come 
away,  andthen  put  it  into  an  earthen  difli  to  cook 
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Difeilibns  concerning  all  forts  of  Mads  Wines. 

*TT  is  remarkable  of  England,  that  it  produces  fuch 
JL  quantities  of  various  forts  of  fruits,  that,' .were  the 
inhabitants  hot  infatuated  with  the  love  of  what  is  fo- 
reign, they  might,  of  their  own  produce,  fupply  them- 
felves  with  all  fortsof  fine,  pleafant,  and  ufeful  liquors. 

To  make  Wine  of  Englifo  Grapes. 

When  the  grapes  are  ripe,  let  them  be  carefully  pulled 
and  laid  in  rows  on  a dry  place,  and  as  they  will  not 
all  be  ripe  at  once,  keep  pulling  them  every  day*  takinff 
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£;ire  that  the  fun  do  not  Ihine  on  thofe  that  are  laid 
down.  \\  hen  you  have  got  a fufficient  quantity,  put 
them  into  a ’'effel,  and  prefs  them  together  with  a 
wooden  beater.  It  is  not  good  f >r  rhe  wine  to  break 
the  ftones,  for  that  is  fure  to  give  it  a bitterifh  tafte  ; 
W'hen  you  have  bruifed  the  grapes,  make  a tap  at  the 
bottom  of  your  cafk,  and  having  tied  a hair  cloth 
over  the  foffet,  let  that  run  out  into  another  veffel  that 
comes  voluntary  of  itfelf,  which  muft  be  kept  as  the 
bell  wine  ; then  take  out  all  chat  remains  in  the 
calk,  and  put  it  into  1'uch  a prefs  as  is  ufed  by  thofe  who 
make  cyder,  and  let  the  whole  liquor  be  preffed  into 
another  calk,  that  has  been  well  dried  and  aired  with  a 
linen  rag  dipped  in  hrimftone  and  lighted ; let  the  li- 
quor run  into  the  calk  through  a fine  ficve,  left  any  of 
the  dregs  mix  with  it.  It  muft  Hand  ten  days,  with  a 
thin  (tone  or  Hate  laid  upon  the  bung  hole,  then  let  it 
be  drawn  gently  off  into  another  calk,  and  fet  in  the 
fame  manner  as  before.  When  its  ferment  is  over,  which 
you  will  eafily  know  by  its  cool  refrefhing  tafte  ; theg 
it  will  be  proper  for  ulb., 

fZa  make  Raijin  lflne. 

Get  three  or  four  hundred  pounds  weight  of  frefti 
malaga  raifins,,  and  let  them  be  put  into,  a hoglhead 
filled  up  with  clear  fpring  water,  keep  ftirring  it  twice  a 
day  for  a fortnight  when  it  muft  be  preffed,  and  let  it 
run  into  another  veffel,  then  take  a large  llice  of  toafteu 
bread,,  hot  from  the  fire,  rub  it  over  with  the  bell  yeaft,. 
and  let  it  continue  to  work  twenty-four  hours,,  then 
draw  it  into  another  veffel,  where  it  muft  Hand  another 
fortnight,,  when  you  muft  ftop  it  up,  and  in  a week  s 
time  you  may  bottle  it  for  ufc,. 

*To  make  W me  cf  Ctyuejllps . 

Put  a pound  of  fugar  to  every  gallon  of  water,  and 
when  it  has.  boiled  an  hour,  draw  it  off  to  cool,  and  put 
to  it  a toail  fpread  on  both  Tides  with  yeaft  then  put  to 
every  i>;dlon,  an  ounce  of  fyrupof  citron;  let  it  work 
cjuec  days,  then  put  in  the  cowflip-flbwersjJoMhe 
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amount  of  a couple  of  pecks,  with  two  lemons  Iliced 
thin,  and  to  every  gallon  a pint  of  white  wine;  let  it 
Hand  three  days  longer  and  then  draw  it  off  into  a clean 
cafk,  and  in  a week  it  will  be  ready  to  be  bottled1 
off. 

To  make  Wine  of  Damfons. 

To  every  gallon  of  water,  put  two  pounds  and  a 
half  of  fugar,  and  let  it  boil  , two  hours,  taking  care  to 
Ikim  it ; put  to  every  gallon  of  liquor  five  pints  of 
Honed  damfons.  Let  the  whole  boil  together  till  the 
water  is  of  a beautiful  purple  colour,  then  get  a fieve 
and  ft  rain  it  through  into  another  veffel,  in  which  ic 
mud  ftand  three  days-,  then  let  it  be  poured  into  another 
and  fermented  with  a toaft  covered  on  both  fides  with 
yeaft;  when  the  fermentation  is  over  let  it  run  gently 
into  a calk,  and  it  ought  to  be  kept  full  eight  month? 
before  it  is  ufed.  When  you  draw  it  off,  let  the  bottles' 
be  perfe&ly  clean  and  corked  up  as  hard  as  poflible,.. 
when  it  will  keep  two  years  atlealL  It  has  a fine  cool- 
ing tafte,  and  is  extremely  refrelhng  to  drink  in  fum*- 
mer. 

Tt  make  Englijh  Malmfey. 

Beat  a dram  of  cloves  and  as  much  galingal  together,, 
until  they  are  reduced  to  a.  powder,  then  let  them  fteep 
a whole  night  in.  a pint  of  Englilh.  gin,  'keeping  the 
veffel  fo  clofe  that  no  air  may  get  in  ■„  next  day-put  to  it 
a quart  of  claret,  and  twelve  gallons  of  Englilh  wine  j 
when  it  has  llood  a week,  let  it  be  drawn  off  into  ano- 
,ither  veffel,  and  then  it  will  be  fit  for.  ufe._ 

\ ' ; i" 

To  make  Wine  of  Straw  Berries. 

Put  a gallon  of  llrawberries  into  a bag,  after  they.are 
well  malhed,  then  prefs  the  juice  into  a veffel,  . put  to  it 
ft  toaft  rubbed  over  with  yeaff  in  the  fame  manner  as  the 
grape  wine,  and  when  it  has  fermented  about  three  days, 
la  it  be  drawn  off  and  bottled, 
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To  make  Wine  as  good  as  Sack. 

Put  a handful  of  fennel  roots,  and  a fprig  of  rue  to 
every  gallon  of  water  •;  let  them  boil  half  an  hour,  when 
the  liquor  mull:  be  drained  out,  and  three  pounds  of 
honey  put  to  each  gallon  ; let  it  boil  two  hours,  only 
take  care  to  Ikim  it  clean,  then  let  it  Hand  till  cold,  when 
it  mud  be  poured  into  a calk,  and  then  let  it  Hand  a 
year,  .when  it  will  be  fit  to  be  drawn  oft'  and  bottled. 

To  make  Wine  to  imitate  Claret. 

Put  eight  pounds  of  malaga  raifins  well  br ui fed  into  1 
jTx  gallons  of  water  and  two  gallons  of  cyder;  when 
you  have  mixed  them  all  properly  together,  fet  them  ■ 
in  a cold  place  where  they,  mull  Hand  a fortnight,  only 
remember  that  they  be  ltirred  once  every  day  ; put  a 
quart  of  barberries  to  the  liquor  after  you  have  drained 
it  out,  and  then  add  the^  juice  of  a pint  of  ralberries, 
and  as  much  of  black  cherries  fqueezed  from  the  Hones, 
then  put  to  it  a handful  of  muftard-feed,  and  let  ic 
dand  by  a flow  fire  covered  up  four  days,  then  draw  it 
off  into  another  veflel,  and  when  it  has  flood  a week  • 
longer  it  will  be  ready  to  bottle  off,  and  it  will  tafte  as 
fine  as  claret. 

To  make  Wine  of  Currants. 

To  every  two  gallons  of  water,  put  a gallon  of  ripe 
currants  and  a pound  of  fine  loaf  fugar  ; when  the 
whole  has  boiled  fo  long  as  to  diffolve,  put  to  it  an 
ounce  of  ifinglafs,  which  will  caufe  a thick  feum  to 
arife  on  the  liquor,  and  when  you  have  taken  that  off, 
let  it  be  drawn  into  another  veflel,  and  put  to  it  a little 
yeaft,  when  it  mull  dand  three  days  to  work,  and  when 
the  fermentation  is  over,  let  it  be  s-rawn  into  a clean  • 
veflel,  and  Hand  dole  covered  three  weeks,  then  bottle 
it  up,  only  take  care  that  you  put  into  each  bottle  a little 
fugar.  It  is  fine  cooling  liquor  in  dimmer,  and  will 
retain  the  tafle  of  the  currants. 
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To  make  Jh  ine  of  Goofeberries. 

To  every  quart  of  water,  put  a quarter  of  a pound  of 
fugar,  and  four  pounds  of  goofeberries,  bruifed  as  fmall 
as  poflible  ; when  they  have  flood  twenty  four  hours  in 
the  water,  let  them  be  prefled,  and  the  liquor  poured 
into  another  veflel,  when  it  muft  ftand  four  days  to  fer- 
ment with  yeafl  ; when  the  fermentation  is  over,  let  it 
be  fhut  up  clofe,  and  ftand  in  a cool  place  at  leaft  a 
month;  then  draw  it  into  another  veflel,  where  it  muft 
ftand  fix  weeks  longer,  and  then  let  it  be  bottled  off, 
always  taking  care  to  put  into  each  of  the  bottles  a lit- 
tle loaf  fugar.  When  it  has  flood  three  months  in  the 
bottles,  it  will  be  fit  for  ufe. 

To  make  Wine  of  Black  Cherries. 

To  every  fix  gallons  of  water,  put  twenty  four  pounds 
of  black  cherries,  well  bruifed,  only  that  you  muft  take 
care  not  to  break  the  ftones ; when  the  water  boils  pour 
it  upon  the  cherries,  and  ftir  them  well  together ; when 
they  have  flood  twenty-four  hours,  let  them  be  flrained, 
and  to  every  gallon  of  the  water,  put  two  pounds  of 
fugar,  well  mixed  with  the  cherries  ; then  let  it  ftand 
two  days  to  ferment  with  a little  yeaft,  and  when  the 
fermentation  is  over,  let  it  be  drawn  off  into  another 
veflel,  and  kept  clofe  covered  three  weeks,  when  the 
liquor  will  be  fine  and  ready  to  bottle  up  for  ufe. 

To  make  good  Wine  of  Quinces. 

When  you  have  cleaned  the  quinces,  let  them  be 
grated,  and  then  prefs  them  through  a linen  cloth  ; put 
two  pounds  of  double  refined  fugar  to  every  gallon  of 
the  water;  when  it  is  diflolved,  let  it  be  poured  off  in- 
to another  veflel,  in  which  it  muft  ftand  a week  unftop- 
ped,  for  the  more  air  gets  into  it  the  better;  then  let 
the  calk  be  flopped  up,  and  when  it  has  flood  fix  months, 
it  muft  be  bottled  oft",  and  will  be  fit  for  ufe  when  it 
has  flood  a week  in  the  bottles. 

Tt 
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T o make  Wine  of  Sage. 

Boil  fix  gallons  of  water  a quarter  of  an  hour,  then  take 
it  off  and  let  it  Hand  till  it  is  milk  warm,  then  put  to  it 
twenty-five  pounds  of  fine  Malaga  raifins,  picked  and 
rubbed  clean,  with  a bufhel  of  red  fage  fhred  fmall,  and 
a pint  of  yeaft  ; when  you  have  ftirred  them  together, 
let  them  Hand  in  a cool  place  a week,  then  let  it 
be  ftrained  through  a fieve  into  a calk,  and  when  it  has 
worked  four  days  with  the  yealt,  let  it  be  Hopped  clofe 
»p,  and  Hand  a week  longer,  when  you  mull  put  to  it 
two  quarts  of  Malaga  wine,  and  when  it  begins  to  look 
clear,  let  it  be  bottled  off  lor  ufe. 

'To  make  Cyder  for  immediate  Ufe. 

Take  as  many  codlings,  as  juicy  as  you  can  get,  but 
not  too  Aveet,  nor  quite  ripe  ; let  them  be  laid  in  hay- 
or  llraw  that  is  very  dry.  When  they  have  laid  three 
days,  cut  them  into  quarters,  and  take  out  the  hearts, 
then  let  them  be  bruifed,  and  put  into  fair  water,  with 
a few  blades  of  mace,  and  a handful  of  the  tops  of  rofe- 
inary  ; malh  all  thefe  together,  and  put  to  every  twelve ' 
gallons,  two  quarts  of  EhenilK  wine  ; when  it  has  boil- 
ed two  hours,  let  it  be  drawn  off,  and  fet-to  cool,  when 
it  will  be  fit  for  immediate  ufe.- 

T'o  make  Cyder  to  keep  all  the  Year. 

Take  as  many  pippins,- pearmains,  and  genitings • 
as  you  intend  to  make  cyder,  and  let  them  be  pulled 
when  they  are  fo  ripe  as  to  be  ready  for  pulling.  Let 
them  be  bruifed  as  fmall  as  poflible,  and  when  they  are 
reduced  to  a malh,  let  them  be  put  into  a hair  bag,  and 
fqueezed  gently,  till  the  whole  of  the  juice  is  extracted 
out  ; then  pour  the  liquor  into  a calk,  well  feafoned 
and  aired  with  a rag  dipped  in  brimftone  and  lighted, 
put  to  it  a little  boiling  water,  three  whites  of  eggs  and 
a pound  of  honey  ; then  put  to  it  a little  yeaft,  .and  let 
it  work  five  or  fix  days.  When  it  has  purged  ltfelf  of 
all  impurities,  let  it  be  drawn  off  into  another  calk, 
and  when  it  has  Hood  a week,  let  jt  be  bottled . up.- 

W-hen  you  bottle  it,  leave  about  an  inclv not  filled  up' 
'■  nextc 


M A D E . W I N E lS,  &c.  119 

xiex-t  the  cork,  left  the  bottle  (hould  burft,  or  the  cork 
fly,  and  if  you  happen  to  hear  the  air  buriling  through 
the  porous  parts  of  the  corks,  take  them  out  for  a few 
minutes,  and  then  they  may  be  put  in  with  fafety.  In 
.the  fummer  let  the  bottles  be  placed  in  as  cold  a part  of 
the  cellar  as  you  can  find,  but  in  winter,  they  mull  be 
covered  over  with  ftraw,  and  if  the  cyder  fhould  happen 
to  grow  four,  put  to  it  a little  loaf  lugar. 

. To  make  the  heji  of  Perry. 

Take  as  many  rip«  pears  as  you  intend  to  make  li- 
quor, and  mix  with  them  a few  crabs,  then  let  the 
whole  be  properly  malhed  together,  until  the  liquor  ap- 
pears, which  mutt  be  ftrained  through  a cloth,  or  very 
fine  fieve,  then  put  to  it  a little  yeaft,  and  when  it  has 
worked  three  days,  let  it  be  drawn  into  another  veflel, 
in  which  it  mult  Hand  ten  days,  when  it  will  be  ready 
to  be  bottled  off  for  ufe. 

To  make  Mum  in  the  left  Manner. 

Boil  a hogfhead  of  water  until  it  is  reduced  to  two 
thirds ; put  to  it  fevcn  bulhels  of  wheat  flour,  one 
bufliel  of  oat-meal,  and  a buihel  of  beans ; then  mix  with 
it  a handful  of  alder  leaves,  with  three  ounces  of  bar- 
ber] ies  ; put  to  it  a little  yeaft,  and  when  it  has  worked 
itfelf  from  all  impurities,  let  it  be  drawn  off  and  flop- 
ped up  clofe  in  another  calk,  with  half  a dozen  eggs 
mixed  with  it.  . It  mull  be  kept  in  the  calk  two  yrears, 
then  it  will  be  fit  for  ufei 

To  make  Mead. 

Put  the  white  of  three  eggs  into  fix  gallons  of  water  ; 
when  they  are  properly  mixed,  put  to  them  eight  pounds 
of  the  bell  honey  ; when  they  have  boiled  ah  hour,  put 
to  them  a little  cinnamon,  mace,  and  cloves ; let  it 
Hand  till  it  cools,  and  then  put  to  it  half  a pint  of  good 
yeaft  ; when  it  has  worked  three  days,  let  it  be  drawn 
into  another  veflel,  and  Hopped  clofe  up  for  a month, 
when  it  will  be  fit  for  ufe,  and  may  be  bottled  off. 
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*J  o make  good  Shrub. 

Mix  the  juice  of  live  lemons,  and  the  peels  of  two, 
with  two  quarts  of  brandy,  and  put  to  it  a nutmeg 
grated  drwn,  then  put  the  whole  into  a large  Hone 
bottle  ; Hop  it  up  and  let  it  Hand  three  days,  then  put 
to  it  three  pints  of  white  wine,  with  a pound  and  a half 
of  fugar,  and  drain  the  whole  through  a thin  flannel 
cloth,  when  it  mull  be  bottled  up,  and  in  a week  af- 
terwards it  will  be  ready  for  ufe. 

To  make  Wine  of  Aprieott. 

When  you  have  taken  the  Hones  out  of  the  apricots, 
put  them  into  a large  earthen  jug,  with  as  much  water 
as  will  cover  them  ; then  let  them  boil  two  hours,  and 
pour  off  all  that  is  clear,  then  put  more  water  to  them, 
and  when  you  have  poured  it  off  and  mixed  it  with  the 
former,  put  to  it  fome  loaf  fugar,  which  mufl  be  boiled 
with  it  half  an  hour,  and  the  feum  taken  off ; then  fet 
it  to  cool  in  a veffel  ; when  it  is  quite  cold,  put  to  it  a 
little  yeaft,  with  which  you  muH  let  it  work  four  days, 
then  draw  it  off  into  another  veffel,  and  when  it  has 
Hood  two  months  clofed  up  in  the  calk,  let  it  be  bottled 
off  for  ufe. 

The  lefi  Vh'ay  of  making  Orange  Brandy. 

Boil  a quart  of  brandy  in  the  fame  quantity  of  wa- 
ter, and  put  into  it  the  rhine  of  an  orange,  cut  into 
veiy  fmall  pieces  ; when  it  has  boiled  half  an  hour, 
put  to  it  a pound  of  loaf  fugar,  and  feum  off  what  rifes 
on  the  furface,  then  take  it  off  and  fet  it  to  cool,  then 
it  mull  be  bottled  up  for  ufe. 

To  make  Cherry  Brandy. 

Take  fix  of  pounds  of  red  cherries,  and  as  many 
black  j take  out  the  Hones,  and  fqueeze  them  into 
three  gallons  of  brandy,  where  they  mull  remain 
twenty-four  hours,  then  Hrain  the  whole  through  a can- 
vas bag,  as  long  as  any  of  the  juice  continues  to  run 
out  ; put  to  it  as  much  fugar  as  fiwts  your  taltc,  then 
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let  it  be  put  into  a clean  veflel,  and  when  it  ha;  flood  a 
month,  bottle  it  up  with  Tome  loaf  fugar  grated  fmall. 

T'o  make  the  ht.ji  Elder  Wine. 

Mix  fixteen  pounds  of  raifins  with  eight  gallons  of 
water,  and  one  peck  of  the  juice  of  elder  berries,  then 
let  it  boil  an  hour,  and  when  the  materials  begin  to 
grow  foft,  let  it  be  taken  off  and  fet  to  cool  a week  in  a 
llone  veflel ; keeping  llirring  it  once  every  day  ; then 
let  it  be  drained  through  a hair  fieve,  into  another  vef- 
fel,  in  which  it  mull  Hand  until  it  is  properly  worked 
with  yeall,  then  let  it  Hand  a month  long,  when  it  mult 
be  bottled  up. 

Eo  make  Wine  rtf  Phumhs. 

Cut  the  rind  of  fix  lemons,  and  then  fqueeze  out  the 
juice  into  a quart  pf  good  French  brandy  ; keep  it  doled 
up  three  days  in  an  earthen  pot,  then  add  to  it  fix  quarts 
of  water,  and  the  juice  of  fix  more  lemons  ; mix  with 
it  as  much  fugar  as  fuits  your  talte,  with  a quirt  of 
white  wine  ; then  boil  the  whole  together,  and  when  it 
Is  cool,  ftrain  it  through  a hair  fieve  or  flannel  cloth  ; 
and  when  it  has  flood  three  months,  let  it  be  bottled  up 
as  dole  as  pofli'ble,  at  leaf!  fix  weeks  more,  when  it 
wild  be  fit  for  ule. 

To  make  Wiie  of  Earley, 

Rail  half  a .pound  of  French  barley  in  three  qUart,  0f 
water,  to  which  you  mud  add  a quart  of  white  wine 
the  rhlne  of  a lemon,  hqlf  a pound  of  fugar,  the  juice 
oi  fix  lemons,  and  two  fpoonsful  c f role-water  * 
let  them  boil  two  hours  together,  and  then  drain  it 
through  a cloth,  and  let  it  cool,  when  it  mud  be  bottled' 
up. 

7 o make  Wine  of  Plumbs. 

Boil  four  gallons  of  dear  water,  and  put  to  it  twenty 
pounds  of  raifins,  then  take  them  oif  and  let  the  water 
dand  till  it  is  about  milk  warm ; then  put  to  it  fome 
yead,  and  let  it  Hand  to  work  eight  days,  always  re- 
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membering  toftir  it  once  in  the  day,  then  let  it  be  (train- 
ed through  a cloth,  and  put  to  it  a quart  of  damfon 
juice,  then  let  it  be  put  into  an  earthen  veflel,  in  which 
it  muft  Hand  four  days,  then  let  it  be  corked  up,  and  in 
four  months  it  will  be  ready  for  ufc. 

The  bejl  Method  of  making  Clary  Wine . 

Take  fix  gallons  of  water,  and  put  to  it  twenty-four 
pounds  of  raifins;  when  the  raifins  have  been  fieeped 
ten  days,  and  ftirred  every  day,  let  it  be  drained  thro’ 
a cloth,  and  put  into  an  earthen  veflel,  with  half  a 
peck  of  the  tops  of  clary  in  bloom,  then  let  it  be  flop- 
ped up  as  clofe  as  poffible  for  three  weeks,  and  then 
bottle  it  up,  when  it  muft  ftand  in  the  bottles  two  months, 
and  then  it  will  be  fit  for  ufe. 

To  make  Englijh  Mountain  Wine. 

To  every  gallon  of  water,  put  five  pound  of  raifins, 
with  the  ftalks  pulled  dean,  off,  and  when  it  has  deeped 
a fortnight,  let  the  liquor  be  fqueezed  into  a barrel,  that 
has  been  well  aired  with  brimflone  burnt  in  a rag : when 
it  has  done  working,  let  it  be  flopped  clofe  up,  and  in 
a month  it  will  be  ready  to  be  bottled  up  for  ufe. 

T o make  Ice  to  cool  Wines  in  Summer. 

Put  three  quarts  of  water  into  a ftone  bottle,  and  mix 
with  it  two  ounces  of  refined  faltpetre;  when  the  water 
has  boiled  half  an  hour,  let  the  whole  be  put  into  the 
bottle  clofe  corked  up,  and  let  down  by  a cord  into  a 
well.  When  it  has  been  about  fix  hours  in  the  water, 
let  it  be  pulled  up,  and  the  bottle  broken  to  pieces,  when 
you  will  find  it  full  of  hard  ice. 

T s mend  Wine  that  has  lojl  its  Colour. 

Put  a gallon  of  new  milk  into  a cafk,  and  when  you 
have  fhaken  it,  put  to  it  an  ounce  of  ifinglafs,  and  a 
quarter  of  a pound  of  loaf  fugar  grated  fmall,  then  put 
the  whole  into  the  wine,  and  when  the  cafk  has  been 
rolled  up  and  down  two  or  three  times,  Jet  it  be  placed 
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in  its  proper  polture,  and  it  will  regain  its  former 
colour. 

t 

To  recover  Wine  that  has  lofl  its  Tajle. 

When  you  find  your  wine  begins  to  lofe  its  taile,  get 
a pint  of  clarified  honey,  with  a pound  of  dried  raifins, 
fteeped  in  a pint  of  clear  fpring  water ; put  to  it  a pint  of. 
claret,  and  let  the  whole  boil  a quarter  of  amhour  over 
a How  fire,  or  until  it  is  reduced  two  thirds remem- 
bering to  fcum  off  all  that  rifes  to  the  top..  Mix  with, 
it  fome  cloves,  mace  and  nutmeg;  then  tie  it  up  in  a 
linen  bag  and  hang  it  into  the  bung  hole  of  the-  calk 
along  with  the  wine,  where  it  mull  remain  tied  with' a 
a ltring  at  lealt  four  days,  when  the  wine  will,  extrafl 
the  whole  ftrength  of  it,  and  it  will  regain  its  original 
taile. 

T 0 recover  Wine  that  is  beginning  to  Decay. 

Put  an  ounce  of  roch-allom  into  four  gallons  of  clear 
fpring  water ; when  it  is  diflolved,  and  properly  mixed, 
pour  it  into  the  calk,  and  it  will  diffufe  itfelf  through 
the  wine,  by  which  it  will  recover  its  orignal  taile,  and 
ftrength. 

To  make  Wine  fweet  that  has  become  four. 

Take  a handful  of  the  flowers  of  clary,  and  abound 
ol  mu  Hard- feed  quite  dry  ; put  both  into  a bag,,  tied 
up  very  tight,  then  link  it  to  the  bottom  of  the  calk, 
and  in  a week,  the  wine  becomes  warm  and  fweet.. 

\ • 

To  make  Claret  Wine  tajle  rough. . 

Take  two  quarts  of  floes,  add  to  them  a quart  of  good 
claret,  then  let  them  bake  in  allow  oven  until  the  Hones 
come  from  them,  then  let  them  be  taken  off,  and  when 
cool,  fqueeze  the  liquor  through  a fine  cloth.  To  every 
ten  gallons  of  claret  put  a pint,  of  this  liquor,  and  in 
a few  days  afterwards,  it  will  taile  exceeding  fine  and 
rough.. 
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. 7 o prcftrve  rny  Sort  of  Wine  from  becoming  Jour. 

I ake  a dozen  of  large  oyflers,  and  boil  them  in  a 
gallon  of  wine,  of  the  fame  fort  as  that  you  want  to 
preferve ; when  it  has  boiled  two  hours,  'let  it  be  fet 
oft  to  cool,  and  then  drained  through  a cloth  into  the 
wine,  when  it  will  diffufe  itfelf  through  it  in  fuch  a 
manner,  that  it  will  never  turn  four  unlefs  you  leave 
the  bung  hole  open  fo  as  to  let  in  the  air. 

To  ref  ore  IFire  that  tafes  of  the  Cajk. 

Take  two  ounces  of  the  filings  of  flecl,  and  four 
ounces  of  lawrel  berries  ; tie  the  whole  up  very  tight  in 
a bag,  and  let  it  be  hung  at  the  end  of  a firing  in  the 
middle  of  the  calk,  always  taking  care  to  lower  it  fo  us 
to  be  covered  as  you  draw  oft"  the  liquor. 

To  ref  ore  Wine  that  begins  to  Sour , by  having  too 
much  vent  of  Air. 

Take  a flick  with  a flat  end  and  foment  the  wine  till 
it  froth,  then  pour  into  it  a quart  of  brandy,  and  let  it 
be  flopped  up  as  clofe  as  poffible  ten  days,  when  it  will 
regain  its  former  ftrength  and  be  ready  for  ufe. 

To  prevent  Wine  from  turning. 

Take,  a pound  of  lead  and  pour  it  melted  into  the  calk 
and  then  let  it  be  flopped  clofe  up.  The  wine,  if  good, 
will  diflblve  the'lead  in  three  or  four  weeks  ; and  it  may' 
be  ufed  with  either  Englifh  or  foreign  wines,  only  one 
half  that  isrequifite  for  the  foreign  will  do  for  the  Eng- 
lifh. 

To.  ref  ore  Wine  that  has  lof  its  Smell. 

Take  half  a peck  of  flour,  and  u-hen  you  have  made 
it  into  a dough,  let  it  be  ftuck  with  cloves,  and  baked 
two  hours  in  a flow  oven  ; then  let  it  be  taken  out  and  a 
hole  bored  through  it,  when  you  mull  put  in  a firing, 
and  hang  it  in  the  calk  among  the  wine. 

ii.  T.  Vi  0.  J :i  «W1SV*TJ..£  '• 

To  make  bitter  Wine  four. 

Take  two  quarts  of  w'ater  and  put  to  it  half  a peck  of 
• barley,  then  bod  it  till  one  half  of  the  water  is  diflolved; 

ltrain 
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ftrain  the  liquor  through  a fine  linen-  cloth  while  it  is 
hot,  then  let  it  cool  and  pour  it  into  the  wine. 

To  refiort  Wines  that  have  been  pricked. 

Let  the  wine  be  poured  into  a'nother  calk,  then  mix 
with  a quart  of  brandy,  half  a pound  of  bees  wax,  that 
has  been  melted  over  a (low  fire  ; put  the  wax.  and  bran- 
dy into  an  earthen  dilh. over  the  calk,  and  a take  light- 
ed match  with  brimftone  at  the  end,  by  which  you  mull 
fct  fire  to  it;  when;  it  is  entirely  on  a flame  let  it  be 
poured  into  the  bung  hole,,  and. the  calk  clofed  up. 

To  make  Wine  fettle  properly . 

Eoil  a quarter  of  a peck  of  wheat  in  a quart  of  water 
until  it  burfts  and  becomes  very  foft;t  then  let  it  be 
fqueezed  through  a cloth,,  and  put  ta  it  a pint  of  white- 
wine,  then  let  the  whole  be  poured  boiling  hot  into 
the  calk. 

To  give  any  Sort  of  Wine  a fine  flavour.. 

Take  half  an  ounce  of  calamus,  and  two  ounces  of 
fulphur;  mix  them  well  together  in  a quart  of  borage- 
water  ; then  let  the  whole  deep  two  days,,  or  until  it  is 
utterly  difiolved,  then  let  the  water  be  drawn  olF,  and. 
put  to  it  a pintof  good  rofc  water,  when  you  mull  put 
the  whole  into  the  calk,  and  roll  it  up  and  down  two  or 
three  times  by.  which  the  whole  will  be  properly  mixed, 
and  in  ten  days  it  will  be  as  fine  flavoured  as  any  wine 
whatever. 
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Direct! ons  concerning  Candyikg  and  Confec- 
tionary. 

; • . ijjcl  V f:.iut f|  j>  "tls:f  .vwjr  tm:,  i .tf -t 

To  candy  Grapes. 

TAKE  fon've  fine  grapes,,  and  when  you  have 
wafhed  them  clean,,  put  to  them  Tome  grated 
loaf  fugar,  then  fet  them  in  a clofc  ftove  where  they 
muft  remain  till"  they  are  quite  dry ; only  taking  care- 
to  keep  turning  them,  and  when  dry  they.will.be  fit  for. 

ufe*  ; i, 

, 1 

7 o candy.  Apricots. 

When  you.  have  cut  one  fide  of  them  with  a knife, 
put  to  them  fome  fugar,  and  fet  them  in  an  earthen 
difli ; when  you  bake  them,  let  the  oven  be  as  hot  as 
poflible,  and  when  they  are  baked-  enough  ler.them  be. 
laid  three  days  on  glafs  plates,  and  they  will  be  fitfor 
ufe. 

To  candy  Cherries. 

Let  them  be  pulled  before  they  are  full  ripe,  whetv- 
the  ftones  muft  be  taken  out,  and  fome  fugar  put  to. 
them  ; then  let  them  be  boiled  gently  over  a flow  fire, . 
taking  care  to  keep  them  moving  ; when  you  take  them 
off  let  them  ftand'  to  cool  in  an  earthen  dilh,  and  then 
fpread  them  out  to  dry. 

7 o candy  the  Peels  of  Oranges  and  Lemons.- 
Take  as  many  orange  or  lemon-peels  as  you  chule,-. 
and  fteep  them  in  water  till  the  bitternefs  is  gone,  then 
take  them  out,  put  fome  grated  loaf  fugar  to  them, 
ana  fet  them  in  an  earthen  diih;  then  let  them  ftand  in 
an  Oven  a quarter  of  an  hour,  when  they  muft  be  taken 
out,  and  laid  upon  glafs  plates  till  they  are  dry,  which 
will  be  in  about  three  days. 


To 
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T o candf  Oranges  and  Lemons  whole. 

Take  as  much  clarified  fugar  as  will  cover  the 
oranges  or  lemons  you  intend  to  candy,-  and  put  them 
into  water  till‘  they  boil  over  a- flow  fire,  then  take 
them  off,  andTet  them  to  cool  in  an -earthen  dilh  ; when' 
they  muff  be  laid  oma  wire  grate  to  dry,  then  rub  them 
over  with  fugar;  when  the  outfidfes  are  quite  dry  let  the  ro- 
be cut  in<  thin  dices, .‘and  laid  upon  wires  with  fugar' 
fprinkled  over  them,,  and  in  two  or  three- days  they  wiH 
be  fit  for  ufe- 

T'o  candy  Violets. 

Pick  off  the  green  ffalksfrom  the  violets,,  then  boil 
ffime  fugar  over  a llow  fire  till  it<  begins  to  blow,  when 
the  violets -muff  be  pat  in  ; rub  the  fugar  with  the  back 
of  a fpoon  againft  the  infide  of  the  pan,  then  let  them 
be  taken  out,-  fifted,,  and  fet.to  dry;  when -they  will 
be  ready  for  ufe- 

Ice  candy  Jlpblh,-  or  Pears. 

Take  as -may  apples,  or  pears,  as  you  chufe,  onljh 
take  care  to  pull  them  before  they  are  ripe,  put  them  ' 
into  a ffew-pan,  - and  cover- them  with  vine  leaves,  them 
pour  upon  them  asmuch  fp.ring  water  as  wilf  cover  them,  - 
fet  them  over  a,  flow  fire,  and  cover  the  pan  quite 
clofe ; when  they  begin  to  fimmer  let  them  be  taken  off- 
and  fet  to  cool*  when  they  muff -be  cut  in-thin  dices,., 
and  laid  on  wires  to  dry,,  with. fugar, 

fhe-  he  ft- Way  of  candying  Figs.- 
Take  the  beft  ripe  figs,  and  to  each  pound  add  a pound 
of  the  beff  loaf  fugar  grated  fmall  ; mix  it  with  water 
fo  as  to  make  a fymp  then  put  the  figa  into  it,  and  let 
them  boil  over  a flow  fire  ; . when  they  begin  to  turn 
foft  let  them  be  taken  out -and  fet  in  an  earthen"  dilh  to 
cool;  then  let  them  be.  dried,  and  when-  yon-have  walked 
them  in  v/a ter  milk  warm,  fprinklc  fome  grated  fugar 
over  them,  and  boil  them  a quarter  of  an  hour  longer,’ 
then  take  them,  off,  and  when  the  water  is  drained  from 
them,,  let  them  be  laid  on  .glafs  plates  to  dry. 


f2*  confectionary: 

The  befi-  JV ay  of  clarifying  Sugar. 

Put  four  quarts  of  water  into  a pan,  and  add  to  it 
four  pounds  of  fugar  with  the  white  of  one  egg,  and 
beat  it  to  a froth,  then  put  to  it  eight  pounds  more  of 
fugar,  and  fet  itovcr  a flowfiretill  itbegina  to  boily  when 
you  mull  put  two  quarts  more  of  water  to  it,  repeating 
the  fame  every  half  hour  five  times,,  taking  care  to  feum 
it ; then  let  it  be  taken  off  and  fet  to  cool,  when  you 
mull  ftrain  it  through  a fine  linen  cloth,  and  put  it  up 
inglafl'es  to  cool,  when  it  will  be  ready  for  ufe,. 

I'd  make  crackled  Sugar. 

When  it  has-  boiled  an  hour,,  dip  a Hick  into  it,,  and.' 
pulling  it  out  put  it  into  a pot  of  cold  water  Jfet  ready, 
for  that  purpoie;  if  the  fugar  that  cleave  to  the  Hick, 
becomes  hard,  then  you  may  take  the  other  oft  and. 
fet  it  to  cool. 

To  make  carmel  Sugar. 

Take  as  much  fijgar  as  you  chuie,  and  put  it  in. a. 
pan  filled  with  clear  fpring  water,  and  let  it  boil  at  leaft 
two  hours  over  a flow  fire,  then  dip  a flick  into  it  and 
try  it  in  the  fame  manner  as  before  ; for  if  iris  enough 
the  fugar  will-  fnap  like  glafs  when  it  touches  the. 
water. 

To  make  Faggots  and  Rings  of  Oranges. 

Take  as  many  oranges  as  you  chufe,.  let  them  be 
pared  very  thin,  and  put' into  cold  fpring  water,  then 
cut  the  oranges  in  rings,  taking  the  infide  out,  and 
let  them  be  boiled  with  the  faggots  made  of  the  parings, 
until  they  are  tender,  then  cover  ihcm  with  clarified 
fugar,  and  let  them  fiand  till  the  next  day,  when  you 
mull  boil  them  a fecond  time,  and  let  them  Hand  a day 
longer,  when  the  fyrup  mull  be  drained  from  them,  and 
boiled  at  leaft  an  hour,  when  you  mull  put  the  oranges 
again  to  it,,  and  let  it  boil  ten  minutes,  then  let  the 
oranges  be  taken  out,  and  fet  in  an  earthen  difti  to  cool, 
then  let  them  be  put  into  the  oven,  and  when  they  have 
flood  half  an  hour,  they  mull  be  laid  on  glafs  plates  to 

To 
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To  make  fine  Cakes  of  Oranges. 

Pare  a dozen  of  large  oranges,  and  when  you  have 
cut  the  iniides  into  thin  flices,  grate  down  two  of  the 
rinds  and  mix  them  with  the  juice  ; boil  them  in  fprrng 
water  till  they  are  foft,  and  then  let  the  water  be  fqueezed 
from  them,  and  the  whole  beaten  in  a morter  till  it  ii 
like  pafte  ; then  let  it  be  fqueezed  through  a hair  fieve 
and  let  to  cool,  until  you  have  boiled  eight  large  pip- 
pins to  a pafte  ; fqueeze  the  water  from  them  and  mix 
all  together,  and  put  to  them  three  pounds  of  loaf- fugar; 
then  let  the  whole  boil  together,  keep  ftirring  it  over  a 
flow  fire,  and  when  the  whole  is  properly  mixed  and  the 
fugar  melted,  take  a fpoon,  and  pour  it  into  tin  moulds 
which  mull  be  put  into  a ftove  until  they  are  dry,  when 
they  muft  be  put  in  boxes* 

To  make  fine  Lemon  Cakes. 

Grate  the  rinds  of  two  large  lemons  and  cut  the. peel' 
off  of  fix  more,  then  cut  the  infide  into  thin  fiices ; and 
having  put  a quantity  of  fugar  to-it,  let  the  whole  boil 
together,  and  then  let  the  cakes  be  made  up  in  the  fame 
manner  as  the  orange  ones. 

To  make  FUur  Cakes  ofi  Oranges, 

Put  four  ounces  of  the  leaves  of  orange  flowers  into 
clear  fpring  water,  where  they  muft  fteep  an  hour  ; then 
drain  the  water  from  them  and  prefs  them  between  two 
clean  linen  cloths  with  a large  rolling-pin  until  they  are 
bruifed  together;  put  to  them  a pound  of  double  refined' 
fugar  ready  boiled,  iet  them,  boil  with  the  fugar  till  the 
whole  becomes  of  a purple  colour,  then  let  it  be  taken: 
off  the  fire  and  fet  to  cool  in  a clean  earthen  difh,  or 
china  bowl ; grate  fome  fugar  upon  it,  and  fill  up  little 
papers  with' it,  w^ick  mull  be  fet  in  a- warm  ftove  to 
dry. 

To  make  Pomgranate  clear  Cafes. 

Make  the  jelly  in  the  fame  manner  as  for  the  orange 
cakes,  and  let  it  be  mixed  with  the  juice  of  pomgranate 
feeds,  a little  lemon  juice  and  the  rind  of  a lemon 

grated. 
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grated  {"mail ; let  the  wfyolc  be  boiled  together,  and  {train 
them  through  a bag  ; then  put  to  every  pound- of  the 
jelly  as  much  double  refined  fugar  that  has  been  boiled 
over  a brifk  fire  ; put  to  it  a fpoonful  of  cochineal,  and 
let  the  whole  boil  together  until  it  is  of  a purple  colour, 
which  will  be  about  an  hour,  then  let  it  be  fet  to  cool 
and  poured  into  glafl'es  for  u(e. 

To  make  Black  Caps  of  Apples. 

When  you  have  pared  the  apples  and  laid  them  in  a 
ftew-pan,  put  over  them  fome  lemon-peel  cut  into  {mail 
pieces  and  a few  cloves  ; put  alfo  into  the  par.  a little 
coarfe  fugar  with  a blade  of  cinnamon,  and  cover  it 
clofe  up  with  brown  paper ; then  let  the  pan  be  placed 
in  a flow  oven,,  where  it  mult  ftand  till  it  iscold  and  then 
let  it  be  taken  out  and  it  will  be  fit  for  ufe. 

To  make  pajle  of  Apricots. 

Take  fome  apricots  that  are  quite  ripe  and  boil  them 
in  clear  fpring  water  until  they  begin  to  grow  foft ; then 
pour  the  water  from  them  and  grate  them  through  a 
iieve,  put  a pound  of  fugar  to  each  pound  of  the  pulp, 
then  let  the  whole  be  fet  over  the  fire  until  it  is  fo  warm 
that  you  cannot  hold  your  finger  in  it,  then  let  it  be 
taken  off  and  fet  to  cool ; put  the  pafte  on  plates  and. 
fet  it  in  a warm  ftove  to  dry. 

To  snake  clear  Cakes  of  Apricots. 

Boil  fix  large  codlings  to  a jelly  in  as  much  clear  wa- 
ter as  will  cover  them,  then  mix  with  the  jelly  fix  large 
ripe  apricots,  and  when  they  have  boiled  together  till 
they  are  properly  mixed,  let  the  whole  be  prefled  through 
a hair  fieve  into  an  earthen  pan  ; put  to  every  pound  of 
the  jelly  an  equal  quantity  of  fugar  and  let  it  boil  till 
it  begins  to  crack,  then  take  it  up  with  a.fpoon  and  fill 
your  glafl'es  with  it. 

To  make  Alsnonds  of  Chocolate. 

Grate  a pound  and  a half  of  the  beft  double  refined 
fugar,  and  mix  with  it  a pound  of  grated  chocolate; 

• put 
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put  to  it  Tome  orange  water  and  a little  gum-dragon, 
then  work  the  whole  into  a fine  pafte,  and  having  made 
it  up  in  fmall  pieces  like  almonds,  fet  it  in  a ftove  to 
dry . 

To  male  fine  Almond  Cakes. 

Take  a pound  of  fine  almonds,  and  put  them  to  a 
pound  of  double  refined  fugar,  with  a little  orange  water, 
the  juice  of  two  lemons  and  the  peel  of  one  ; boil  the 
whole  together,  taking  care  to  keep  it  ilirring,  fo  that 
it  neither  fettles  to  the  pan  nor  boil  over  ; when  it  be- 
gins to  grow  thick,  take  it  off  and  make  it  into  cakes, 
in  what  fhape  you  pleafe  and  put  them  in  a Hove  to 
dry. 

To  make  fine  Cherry  Pafie . 

Take  the  ftones  out  of  two  pounds  of  morcllo  cherries, 
and  prelsthe  juice  into  a pan,  then  fet  it  over  a ilow 
fire,  and  put  to  it  two  pounds  of  double  refineddugar  ; 
when  the  whole  is  properly  mixed,  lay  it  upon  j|lates 
and  fet  it  in  a ftove  to  dry. 

To  make  fine  Goofieberry  Pafie. 

Let  the  goofeberries  be  as  ripejas  poliible,  and  when 
you  have  walhed  them  put  them  into  a pan  with  as  much 
Spring  water  as  will  cover  them,  let  them  boil  over  a 
iflow  fire  until  they  are  quite  difibjved  ; then  ftrain  them 
through  a fieve  into  a clean  earthen  pan,  and  put  to 
every  pound  an  equal  quantity  of  fugar  and  fet  it  to  boil 
over  a flow  fire  until  it  begins  to  crack,  When  the  fugar 
andpalle  are  properly  mixed  take  it  up  with  afpoon  and 
put  it  into  pafte  pots  to  cool ; then  fet  it  in  a ftove  to 
dry. 

To  make  Goofieberry  clear  Cakes. 

To  every  pound  of  the  goofieberry  pafie,  add  th« 
juice  of  a lemon,  and  when  it  has  foaked  in,  let  it  be 
cut  into  fmall  cakes  in  any  fhape  you  pleafe,  and  fet 
them  in  a warm  ftove  to  dry. 
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To  male  Cm  rant  Pajie. 

When  you  have  walked  the  currant?  clean,  bruife 
them  in  a pan,  and  put  to  them  a little  boiling  water ; 
when  they  have  Hood  in  it  about  half  an  hour,  let  them 
be  fet  on  a flow  fire  and  boiled  till  they  are  quite  foft ; 
prefs  the  juice  through  a fieve,  and  to  every  pound  add 
twenty-ounces  of  loaf  fugar  boiled,  then  mix  them 
properly  and  fet  them  over  the  fire  about  ten  minutes 
longer,  when  it  mud  be  filled  up  in  glades  to  cool  ; then 
mate  it  into  fmall  cakes  and  fet  them  on  the  dove  to  dr)', 
-when  you  take  them  out,  grate  fome  fugar  on  them. 

To  make  Rajberry  Cakes. 

Mix  a quart  of  red  rafberries  with  two  quarts  of  cur- 
rants and  as  many  goofeberries  quite  ripe;  then  put 
them  into  a done  jug  (topped  up  clofe  ; fet  it  in  cold 
water  up  to  the  neck  of  the  jug,  and  when  it  has  flood 
a day  and  a night,  let  it  be  taken  out  and  put  into  a 
pan  over  a (low  fire  when  it  mud  boil  till  it  becomes  as 
thick  as  paile,  then  prefs  it  through  a hair  bag,  and  put 
to  it  twenty  ounces  of  double  refined  fugar  ; keep  dir- 
ring  it  till  the  fugar  is  melted,  and  the  whole  properly 
mixed,  when  you  mud  fill  it  up  in  glades,  and  when 
cool  fet  it  in  a (love  to  dry. 

To  male  Rajberry  Bi/cuits. 

Make  pade  in  the  fame  manncfas  above  dire£led  for 
the  cakes,  then  take  a quart  of  ralberries,  and  mix  with 
them  twenty  ounces  of  loaf  fugar  grated  fmall  with  the 
whites  of  four  eggs ; beat  them  together,  then  lay  the 
pade  thus  mixed  upon  (mall  pieces  of  thick  paper  in  the 
form  of  candy  ; dud  a little  grated  fugar  over  them, 
then  put  them  in  a very  warm  dove  to  dry,  when  they 
are  dry  take  them  from  the  papers  and  turn  them  on  a 
(teve,  when  they  are  enough,  let  them  be  fet  to  cool, 
and  then  put  them  up  in  boxes  and  they  will  keep  all 
the  year. 
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To  make  Snow  Cream. 

Strew  fome  fugar  over  the  bottom  of  a large  deep  difh , • 
and  then  put  in  it  a gallon  of  ftrawberries  ; put  to  it 
fome  fprigs  of  rofemary  and  flick  a long  branch  in  the 
middle,  fo  as  to  make  it  refemble  a tree  ; then  take  the 
whites  of  ten  eggs  and  a quart  of  good  cream  beaten  up 
and  well  mixed  together  fo  as  to  froth  over  the  vefl'el  ; 
when  it  has  flood  about  ten  minutes  take  off  the  froth 
and  throw  it  over  the  tree ; fet  it  in  a ffove  to  dry  and  it 
will  make  a grand  defert  after  dinner. 

To  make  Almond  Butter, 

Beat  a quarter  of  a pound  of  blanched  almonds  and 
put  them  to  a pint  of  new  milk,  with  half  a pint  of 
rofe  water,  then  take  the  yolks  of  twelve  eggs  and  a 
quart  of  good  cream  beaten  up  and  well  mixed  together  ; 
then  ftrain  them  through  a cloth  into  an  earthen, 
difh  that  muft  be  placed  over  a charcoal  fire  ; you 
mult  keep  ftirring  it  till  it  becomes  as  tender  as  a curd, 
then  take  it  out,  and  let  the  whey  be  drained  from  it, 
then  let  fome  rofe-water  be  poured  over  it,  and  a little 
grated  fugar. 

To  make  Orange  Butter. 

Take  one  pound  of  double  refined  fugar,  the  juice  of 
twelve  oranges,  and  the  yolks  of  eighteen  eggs  ; mix 
the  whole  together  in  an  earthen  difh,  and  fet  it  over  a 
flow  fire,  where  it  muft  rema  n till  it  begins  to  grow 
thick,  then  put  to  it  an  ounce  of  butter,  and  a little 
ambergreafe,  and  keep  ftirring  it  dll  the  whole  ingre- 
dients are  properly  mixed;  then  put  it  up  in  china 
difhes  that  have  been  firft  dipped  in  cold  water,  for  that 
will  make  it  come  out  the  more  eafily  when  it  begins  to 
cpol. 

To  make  Fairy  Butter. 

Take  a fpoonful  of  orange  flower  water,  and  beat  in  it 
the  yolks' of  two  eggs  boiled  hard  ; mix  with  them  two 
ounces  of  fine  loaf  fugar,  and  the  fame  quantity  of  frefh 
butter  ; when  you  have  churned  the  whole  together, 
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ttrain  them  through  a hair  fieve,  put  them  on  little 
plates  to  dry.,  and  they  will  be  ready  for  ufe. 

7c  make  Spanijh  Cream. 

Put  the  yolks  of  three  eggs  into  three  fpoonsful  of 
clear  water,  and  mix  therewith  three  fpoonsful  of  flour 
of  rice,  and  two  fpoonsful  of  orange  flower  water  ; put 
to  them  a pint  of  thick  cream,  then  fet  the  whole  on  a 
flow  fire,  and  keep  ftirring  it  till  it  becomes  thick, 
when  it  mull  be  put  into  cups  and  fet  to  cool. 

7*o  make  Loaf  Sugar  Cream. 

Mix  a little  Ifinglafs  with  a pint  of  hartfhorn  jelly, 
and  put  to  it  a little  cream  of  almonds ; fweeten  it  with 
loaf  fugar,  double  refined  and  grated  fmall,  then  beat 
the  whole  together  till  they  are  properly  mixed ; when 
you  mull  put  them  into  fmall  cups,  and  let  them  Hand 
till  the  cream  begins  to  thicken  ; when  you  ferve  it  up, 
let  the  pan  be  dipped  in  warm  water. 

To  make  Codling  Cream. 

Take  the  hearts  out  of  twenty  large  codlings,  and- 
when  you  have  beaten  them  in  a morter,  ftrain  the  juice 
through,  an  earthen  fieve,  then  put  to  it  a glafs  of  fack, 
with  the  crumb  of  a French  roll  grated  fmall. 

To  make  Rajherry  Cream. 

Malh  a quart  of  ralberries,  and  put  to  them  the  whites 
of  feven  eggs  ; let  them  be  well  beaten  up  in  an  earthen 
pan  until  it  comes  to  a cream,  then  fill  it  up  in  glafles., 
and  let  it  Hand  to  fettle. 

-•  ' ft"  ■.  3i  ; : ! t 

To  make  Almond  Cream. 

Take  a pound  of  blanched  almonds,  bruife  therfi  in' 
a morter,  and  then  ftrain  them  with  fair  water  through 
a hair  fieve  into  an  earthen  dilh,  then  mix  with  them 
a little  new  milk,  and  a quarter  of  a pound  of  loaf 
fugar  grated  down,  and  then  ftlain  it  again ; when 
you  have  put  them  in  a pot,  throw  a little  fait' over 
them,  and  fet  them  to  fimmer  on  the  fire.  Keep  ltir- 
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ring  till  it  begins  to  froth,  then  put  to  it  half  a pint 
of  frefh  water,  and  having  taken  it  off,  cover  it  over 
with  a difh,  until  it  is  cold,  then  pour  it  upon  a linen 
cloth,  which  you  muff  tie  up  at  the  four  corners,  and 
draw  the  water  from  the  cream,  then  hang  it  up  again. 

To  make  Chocolate  Cream. 

Mix  a pint  of  white  wine  with  a quart  of  cream,  a 
fprig  of  rol'emary,  and  the  juice  of  two  lemons  ; when 
they  are  properly  mixed,  grate  upon  them  a little,  cho- 
colate. Let  it  Hand  over  a flow  fire  till  it  begins  to 
grow  thick,  when  you  muff  take  it  off  and  put  it  into 
cups. 

To  make  Sweetmeat  Cream. 

Slice  a few  preferved  peaches,  and  the  fame  number 
of  apricots  into  a quart  of  good  cream,  and  fweeten  it 
with  half  a pound  of  double  refined  loaf  fugar,  grated 
fmall,  beat  them  up  till  they  are  all  properly  mixed, 
then  put  them  into  pans  to  ftand  till  you  ufe  them. 

To  make  puff  Pajle. 

Put  the  yolk  of  an  egg,  and  one  pound  of  butter  to 
every  pound  of  flour  ; when  you  have  mixed  them  to- 
gether, put  to  them  as  much  cold  water  as  is  fufficient 
to  make  the  pafte  light  and  thin,  then  roll  it  up,  and  cut 
it  into  fmall  pieces,  when  it  muff  be  worked  over  again 
five  times  in  the  fame  manner,  and  then  it  will  be  fine 
light  pafte,  proper  to  be  ufed  for  many  different  things. 

To  Candy  all  Sorts  of  Flowers. 

When  you  have  picked  the  flowers  clean,  boil  fome 
double  refined  fugar,  until  it  appears  of  a redifh  colour, 
then  put  in  the  flowers  and  keep  ftirring  it  till  you 
fee  that  they  begin  candy  with  the  fugar,  when 
you  muff  take  them  off  and  keep  ftirring  them  till 
the  whole  is, cold,  othenvife  they  will  be  apt  to  fet- 
tle to  the  bottom  ; when  the  liquid  is  cold,  grate  upon 
it  fome  loaf  fugar,  and  put -it  up  in  the  form  of  cakes, 
on  plates  of  glafs  ; .when  it  is  quite  dry,  let  the  cakes 
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be  put  into  boxes,  and  kept  till  you  want  them  for 

life. 


To  make  fiuscet  Wafers. 

Put  fome  juice  of  lemon  into  a porringer,  and  fift  in 
feme  double  refined  fugar,  grated  very  final!  ; then  put 
to  it  a glafs  of  fack,  and  iuch  perfumes  as  flits' your 
taite  ; put  it  over  a flow  fire,  where  it  muft  continue  till 
a thin  white  fkin  begins  to  arife  on  it,  keep  llirring  it, 
and  drop  upon  it  fome  thin  pieces  of  paper  ; turn  the 
papers  up  and  down,  then  take  it  off  and  fpread  the  li- 
quid upon  the  papers,  which  muft  be  fet  to  dry  in  a 
cool  place,  and  then  they  will  be  lit  for  ufe. 

To  make  Almond  Bread. 

Blanch  a pound  of  white  almonds  in  clear  fpring 
water,  then  put  to  them  a pound  of  double  refined  fu- 
gar ; put  them  into  a pan  over  a flow  fire,  and  keep 
llirring  them,  taking  care  tha(:  they  do  not  flick  to  each 
other ; then  put  them  into  an  earthen  bafon,  and  mix 
with  them  a fpoonful  of  carraway  feeds,  a little  gum-dra- 
gon, diffolved  in  rofe-water,  and  when  you  have  flrained 
them  through  a fine  linen  cloth,  put  to  them  a few  grains 
of  mufk  and  ambergreafe,  diffolved  in  double  refined 
fugar ; add  to  it  the  yolks  of  two  eggs  beaten  to  a froth 
in  rofe-water,  until  it  is  very  light,  then  put  to  it  two 
fpoonsful  of  fine  Hour  ; when  all  the  ingredients  are 
properly  mixed,  lay  them  upon  broad  w'afers,  taking 
care  that  they  do  not  flick  together,  then  put  them  into 
a brifk  oven,  but  take  care  that  they  be  not  fcorched, 
otherwife  you  will  deflroy  their  beauty  ; take  them  out 
when  they  are  half  baked,  and  pour  upon  them  the 
whites  of  eggs,  with  fome  grated  fugar  ; after  that  put 
them  half  an  hour  longer  in  the  oven,  and  they  will  be 
enough. 

To  make  fine  Sugar  Cakes. 

Sift  and  dry  three  pounds  of  fine  flour,  and  put  to  it 
two  pounds  of  loaf  fugar,  grated  finall  ; then  mix  with 
it  a little  mace,  a gill  of  rofe-water,  the  yolks  of  four 
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eggs,  and  a pint  of  new  milk  ; pour  upon  it  a fmall 
gjais  of  water,  and  when  it  has  flood  half  an  hour  over 
a.  flow  fire,  let  it  be  made  into  fmall  cakes  and  fet  to 
dry  in  a ftove.  It  will  keep  all  the  year.  ■ 

To  make  Sugar  Puffs. 

When  you  have  beaten  the  whites  of  ten  eggs  to  a 
froth,  put  them  in  a morter,  and  mix  with  them  half  a 
pound  of  double  refined  fugar,  grated  fmall ; rub  the 
fides  of  the  morter'  with  ambergreafe,  and  put  to  the 
other  ingredients  half  an  ounce  of  carraway  feeds  ; then 
lay  it  on  as  thick  as  you  can  on  a fheet  of  wafers  ; when 
they  have  flood  a quarter  of  an  hour  in  a flow  oven  they 
will  be  enough.  • 

To  make  fine  Seed  Puffs . • 

Steep  a little  gum-dragon  in  rofe-water,  put  to  it  as 
much  double  refined  fugar  as  fuits  your  tafte  ; work  the 
whole  together  till  it  becomes  ftiff,  then  roll  it  upon 
paper,  and  cut  it  in  fmall  pieces,  when  it  muft  be  put 
into  an  oven,  and  baked  a quarter  of  an  hour,  taking 
great  care  to  turn  it  frequently,  otherwife  it  will  be  apt 
to  fcorch  and  lofe  its  colour. 

To  make  h’.le  candied  Cakes.'  ■ 

Take  two  pounds  of  double  refined  fugar,  and  put  td 
it  as  much  water  as  will  make  it  boil ; then  put  in  feme 
rofes  or  other  flowers,  and  grate  fugar  upon  them  ; when 
it  has  boiled  about  an  hour;  let  it  be  drawn  off  in  glaffes 
and  fet  to  cool.  ■ 

To  make  fine  Sugar  Bifcurts. 

Mi*  one  pound  of  powder  fugar  with  an  equal  quan- 
tity of  fine  flour,  and  a quarter  of  a pound  of  blanched 
almonds;  put  to  it  eight  eggs,  and  two  fpoonsful  of 
rofe-water  ; beat  them  all  together  till  they  are  begin- 
ning to  froth  ; then  put  it  into  fmall  tin  pans,  and  let 
them  bake  two  hours  in  a flow  oven,  with  the  mouth 
clofed  up.  • 
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To  make  Savoy  Bifcuits. 

Beat  the  whites  of  eight  eggs  until  they  begin  to  froth,, 
then  put  the  yolks  to  them,  with  a pound  of  fugar,  and- 
mix  the  whole  properly  together.  Mix  with  it  a- pound- 
of  fine  flour,  then,  lay  the  bifcuits  upon  paper,  and 
put  them  into  a.  flow  oven  clofed  up,  where  they  muff 
remain,  two, hours,  then  take  them. cut  and.fet  them- to 
cool.. 

To  make  Lemon  Bifcuits . 

Take  the  yolks  often  eggs,  and  the  whites- of  four, 
mix  with  them  two  fpoonsful  of  orange  water,  and  beat 
ihe  whole  together  at  leaf!  an  hour  ; then  put  to  it  a lit- 
tle grated  lemon-peel,  and  a pound  of  fine  flour;  when* 
all  thefe  are  mixed,  rub  the  pan  over  with  butter,  and 
put  them  in  an  oven>,when  they  begin  to  rife  in  the  pan,, 
take  them  out,,  and  lay  them  on  a clean  cloth*  till  the 
oven  begins  to  cool,  when  they  mull  be  fet  in  again  to  dry* 
fo  hard  that  they  may  fnap  in  breaking,  then  they  will  be 
enough. 

To  make  Naples  Bifcuits. 

Take  three  quarters  of  a pound  of  the  fineft  flour,  and* 
a pound  of  double  refined  loaf  fugar,  grated  down  ; put 
to  it  three  grains  of*  mufk,  . andiix  eggs  beaten  up  to  a, 
froth ; pour* upon  thefe  a fpoonful  of  rofe-water  ; when 
the  oven  is  pretty  hot,  put  in  your  bifcuits,  and  let. 
them  bake  till  they  are  hard.. 

To  make  fine  Orange  Bifcuits.- 

When  your  oranges  have  laid  two  days  in  water,  let 
them  be  boiled--  till-.,  they  begin  to  grow  tender ; then 
pour  the  firft  water-  from  them,  and  put  to  them  fome 
that  is  hot,  when  they-  have  laid  half  an  hour- m the  fe- 
cund water,  let  the  meat  be  taken  out- of  the  oranges* 
and  put  the  rinds-  into  a dry  cloth,  then  beat-  the  whole* 
up  with  an  equal  quantity  of  double  refined  fugar, 
grated  fmall  into  a paile,.put  the  bifcuits  which  you 
make  into  a flow  oven,  and  when  they  are  hard  let 
•ih.em  be  taken  out. 
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T o snake  Icing  for  rich  Seed  Cakes. 

Sift  a pound  of  double  refined  fugar,  grated  fmall 
through  a hainfieve,.  then  beat  two  eggs  into  as  many 
fpoonsful  of  rofe  water  ; put  the  fugar  to  the  eggs,  and. 
keep  beating  them  till  they  are  as  white  as  fnow,  (lick, 
in  forae  dices  of  citron,,  and  then  put  it  to  the  cake. 

fo  make  Car  max:  ay  Cakes. 

Mix  a pound' of  frefh  butter  with-airequal  quantity 
of  flour,  and  put  to  it  half  a pint  of  good  yeail,  with 
four  fpoonsful  of  rofe-water,  four,  ounces  of  fugar,  an 
ounce  of  carraway  feeds,,  and  the  yolks  of  three  eggs 
when  you  have  worked  them  to  a pafte,  make  them  in- 
to cakes,  and  let. them. (land,  ima  flow  oven  till  they  are.- 
hard.. 

1o  make  Banbury  Cakes v 

Mix  a pound  and  a half  of  butter  with  three  pounds- 
of  currants,,  and  half  a peck  of  flour  ; put  to  them  a- 
pound  of  fugar,  a few  cloves,  and  three  quarters  of  a. 
pint  of  yeaft  ; then  mix  a little  rofe- water,,  and  pour, 
upon  it  as.  much. milk  boiling  hot  as  is  neceflary  to  fonn< 
it  into  a pafte  ; when  you  have  kneaded  the  whole  to-^ 
gcther,.let  it  (land  till  it  coolsj  then  put  to  it  fome  carra- 
way feeds.  Make  it  up  into  cakes,  and  let  them  (land1 
in  the-oven.till  they  are  enough.. 

T’O  make  Almond  Gingerbread. 

Beat  a. quarter  of  a pound  of  blanched  almonds  in  a< 
morter  till  they  are  very  fine  ; put  to  them  a little  wa- 
ter, in  which  gum  arabic  has  been  fteeped,  then, 
fqueeze  into  it  the  juice  of  a lemon,  with  fome  ginger 
and  cinnamon;  cut  the  whole,  when  properly  mixed,, 
into  fmall  thin  cakes,  and  let  them  dry  in  a warm 
(love.  f.  ' i ' • 

?’o  .make  frtc  Gingerbread. 

Put  an  ounce  of  grated  ginger  to  half  a pound  of, 
brown  fugar,  and  beat  the  whole  together  with  two 
eggs,  and  a pound. and  a half  of  treacle;  put  to  it  an 
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quantity  of  cloves,  mace  and  nutmeg,  namely,  half  an 
ounce  of  each*  then  put  to  it  two  pounds  of  melted  but- 
ter, and  as  much  flour  as  is  neceflary  to  make  it  into  a 
pafte  ; when  you- have  kneaded  it  together,  roll  it  out 
thin,  and  cut  it  into  cakes  of  what  fize  you  pleafe  ; lay 
the  cakes  uppn  ■ tin  plates,  and  bake  them  in  a flow 
oven. 

To  make  a fine  Pepper  Cake. 

Take  a quarter  of  an  ounce  of  whole  pepper  and  a gill 
of  fack,  then  let  them  boil  together  a quarter  of  an1 
hour  ; take  out  the  pepper,  and  put  in  as  much  double 
refined  fugar,  grated  i'mall,  as  will  make  it  like  paite,  . 
then  pour  the  fack  and  fugar  upon  the  pepper,  and  cover 
the  whole  with  a thin  pafte;  then  lay  it  uppn  plates, 
and  fet  it  to  bake  in  a flow  oven. 

To  perfu?ne  Rofes.  • 

Mix  the  buds  of  rofes  with  orange  water,  in  which 
fome  ftorax  and  mufk  have  been  fteeped  ; flick  into 
every  rofe  a bud  of  a clove,  then  take  them  out  of  the  ' 
water  and  fet  them  to  dry  between  thin  pieces  of  pa-- 
per. 

To- make  Syrup  of  Poppies. 

Take  four  pint  3 of  warm  fpring  water,  and  put  to  it 
two  pounds  of  poppy  flowers  ; let  them  ftand  twenty- 
four  hours,  when  you  muft  ftrain  them,  and  add  to 
them  frefli  flowers  ; let  them  ftand  clofed  up  in  the  wa- 
ter till  next  day,  when  it  muft  be  drained  off  and  boil- 
ed up  with  fugar. 

Td  make  Syrup  of  Violets. 

Boil  a pound  of  frefh  picked  violets  in  five  half 
pints  of  water,  then  pour  it  into  a glaz’d  earthen 
veflel,  keeping  it  clofed  up  at  leaft  twenty-four  hours; 
jut  to  it  double  its  own  weight  of  fugar,  and  then  it 
will  be  a fine  fyrup  without  boiling. 
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To  make  Syrup  of  MaJb-vtaUotus. 

Take  one  ounce  of  the  roots  of  parfley,  and  two  of 
madi -mallows,  put  to  them  half  an  ounce  of  figs,  the 
fame  quantity  of  liquorice  root,  and  mafh-mallow 
tops,  one  ounce  of  fweet  almonds  blanched,  and  two 
ounces  of  Honed  raifins;  deep  the  whole  one  day  in 
three  quarts  of  barley  water,  and  then  boil  it  in  two 
quarts;  when  it  begins  to  grow  fine  let  it  be  taken  off, 
and  the  liquor  preffed  out,  then  put  to  it  four  pounds 
of  double  refined  fugar,  with  one  ounce  of  gum-arabic, 
and  it  will  make  a fine  fyrup. 

To  make  Syrup  of  Saffron . 

Mix  half  an  ounce  of  faffron  with  a pint  of  Canary 
wine,  and  the  fame  quantity  of  balm-water  ; put  it  irr 
a veffel,  and’  keep  it  clofed  up  over  a flow  fire  until  it  is 
hot,  but  take  care  not  to  let  it  boil,  drain  it  out,  and 
add  to  it  three  pounds  of  double  refined  fugar,  then  let 
the  whole  be  boiled  together  until  the  ingredients  are 
both  difolved  and  properly  mixed,  when  it  mud  be  fet 
to  cool,  and  then  bottled  up  for  ufe. 

To  make  a Cordial  of  Hack  Cherry-neater. 

Put  four  pounds  of  ripe  black  cherries  into  two  quarts 
of  drong  claret,  put  to  it  a handful  of  mint,  and  as 
much  rofemary  flowers,  an  ounce  of  nutmeg,  three 
handfuls  of  clove  jelly-flowers,  and  two  ounces  of  cin- 
namon ; when  they  are  all  flirred  together,  let  it  be* 
covered  up  fo  clofe  that  no  air  may  get  in  ; when  it  has 
flood  twenty-four  hours,  pour  the  contents  into  a dill, 
and  when  it  begins  to  work  up  let  it  be  be  drawn  off 
and  fweetened  with  fugar-candy. 

To  make  Spirit  of  Cnrrnneays. 

Take  two  pounds  of  carraway  feeds,  drew  them  over 
with  fugar,  and  put  them  into  a quart  of  fack,  bruife 
them,  and  put  them  into  a bottle,  which  mud  be  corked 
up  as  clefeas  poflible,  then  let  it  be  fet  in  the  fun  for  a 
month,  and  it  will  be  ready  for  ufe. 


To 


H*  CONFECTIONARY, 


To  make  an  Orange  Poffet. 

Take  one  lemon  and  two  Seville  oranges,  fqueeze  the- 
juice  into  a quart  china  baton,  put  to  it  two  fpoonsful 
of  orange-w-atcr,  and  a pound  of  double  refined  fugar  ; 
when  you  have  drained  it  through  a fieve,  boil  the  peel 
of  the  oranges  in  a pint  of  cream,  then  let  it  be  let  to 
cool,  after  which  you  mud  mix  it  with  the  juice,  and 
when  it  has  ftood  a.day.  covered  clofe  up  it  wiii  be  ready 
for  ufe. 

To  make  Shrub  of  Currants . 

Take  ripe  white  currants,  math  them,  and  to  every 
five  pints  of  the  juice  put  one  gallon  of  brandy,  and  a 
pound  of  loaf  fugar  ; let  it  Hand  in  an  earthen  veftcl 
clofed  up  three  days,  only  you  muft  remember  to  dir  it 
twice  a day,  then  let  it  be  fqueezed  through  a bag,  and 
bottled  up. 

To  make  Violet  Drops. 

Cy.t  the  white  from  an  ounce  of  violets,  and  when 
you  have  picked  them,  put  to  them  a quart  of  water 
and  a quarter  of  a pound  of  double  refined  loaf  fugar;. 
boil  the  >vhole  togpther  till  they  are  properly  mixed,  then 
drop  the  liquor  on  fquare  pieces  of  paper  to  dry. 

To  make  Syrup  of  Water -creffcs. 

Btuife  a peck  of  water-creffes,  put  to  them  two  quarts 
of  water,  and  when  it  has  ftood  twenty-four  hours,  put 
to  it  fome  more  water  uncover  it,  with  a pound  of  fine 
loaf  fugar,  then  let  the  whole  be  boiled  up  until  it  is 
reduced  to  a quart,  let  it  be  taken  off  to  cool,  and  pour 
on  it  a pint  of  rum,.,  when  it  muft  be  fqueezed  cut  and 
bottled. 
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Hire  diions  concerning  the  Brewing  of  fuc h L i <vu  o R s 
as  are  commonly  mfcd  itt  Families. 

BREWING  is  neceflary  not  only  in  great  families, 
but  alfo  in  thofe  of  tradefmeh  ; becaufe  great  ad- 
vantages arife,  ei'pecially  where  they  have  the  whole 
profit  to  themfelves,  and  where  no  excife  is  demanded 
by  the  crown.  It  is  alfo  neceflary,  that  all  families 
Ihould  have  ale,  beer,  and  other  liquors,  conilantly 
ready,  not  only  for  their  own  ufe,  but  alfo  for  thofe  who 
come  to  vifit  them  ; otherwife  they  will  be  reputed' bad 
houfekeepers,  and  their  fervants  will  be  apt  to  treat  them 
with  difrel'peft.  To  prevent  every  thing  of  that  nature, 
and  to  anfwer  an  end  attended  with  fo  many  beneficial 
confequences,  I fhall  here  give  directions  concerning 
the  brewing  of  fuch  forts  of  liquors  as  are  molt  neceifary 
in  families,  and  molt  commonly  ufed. 

How  to  chufe  good  Malt. 

Take  a little  in  your  hand,  put  it  in  your  mouth, 
and  if  it  has  a fweet  tafte,  with  a good  deal  of  flour 
round  the  grain,  then  it  will  be  very  proper  for  ufe.  It 
mull  be  obferved  that  there  are  two  forts  of  malt,  name- 
ly pale  and  brown,  but  the  pale  only  is  ufed  in  private 
families.  Let  the  malt  be  dried  either  with  cinders  or 
charcoal  fire,  and  when  you  grind  it,  take  care  that  the 
mill  be  clean,  for  if  there  are  any  cobwebs  or  vermin 
near  it,  it  will  be  apt  to  mix  with  the  malt  and  give  it  a 
bad  tafie.  Don’t  let  it  be  ground  too  fmall,  for  that  only 
ferves  to  make  it  weak,  and  alfo  occafion  a conflderable 
lofs. 

How  to  chufe  Hops  for  Ale. 

Thofe  of  a bright  colour  are  efteemed  much  prefera- 
ble to  any  others,  but  take  care  that  they  have  a fweet 
fmell. 
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BREWING,  &c. 

Of  Water  proper  for  Brewing. 

Running  water  is  much  preferable  to  any  other,  but 

it  muft  be  taken  up  when  the  flream  runs  clear,  for  after 
rain  or  fnow  it  will  be  muddy,  and  not  proper  to  be 
nfecl.  When  you  have  not  an  opportunity  of  getting 
running  water,  you  may  take  it  from  a pond  where  the 
bottom  is  clear,  and  fupplied  with  fprings.  When  you 
are  obliged  to  make  ufe  of  hard  water,  let  it  Hand  two 
or  three  days  expofed  to  the  fun,  and  the  only  way  to 
know  water  is  to  try  whether  it  will  make  a lather  of 
foap  ; if  it  does  it  is  fit  for  brewing,  but  if  not,  dont 
ufe  it. 


Of  Vejfels  ttfed  in  Brewing. 

If  your  copper  holds  thirty-fix  gallons,  your  mafh 
tub  ought  to  contain  at  lead  fix  bufhels  of  malt,  but 
with  refpett  to  the  coolers  and  other  velfcls  you  may  have 
them  made  according  to  the  fize  of  the  room  or  place 
where  you  brew,  for  if  one  will  not  hold  all  the  liquor 
you  may  put  it  into  another. 

Directions  concerning  the  keeping  the  Cafks  in  proper 

order . 

When  the  beer  or  ale  is  drawn  out  of  the  calk,  Jet  it 
be  properly  fealded,  for  if  any  of  the  dregs  remain,  it 
will  be  apt  to  fpoil  the  liquor.  Take  care  that  no  air 
gets  into  it  for  that  gives  the  liquor  a bad  tafte,  and  be- 
fore you  ufe  it,  boil  a handful  of  bruifed  pepper,  and 
mix  it  with  the  water  ufed  in  Raiding.  If  the  calk 
has  contrabled  a mufty  fmell,  let  it  be  held  over 
a flow  fire  a few  minutes,  then  let  it  be  fealded,  and 
put  to  it  about  three  pounds  of  lime,  with  fix  gallons 
of  cold  fpring  water;  it  muft  then  be  clofed  up  a week, 
but  if  you  have  not  time  to  wait  fo  long,  take  a rag, 
and  when  you  have  dipped  it  in  brimftone,  fet  fire  to 
the  rag  and  fmoak  the  cafe  with  it  all  over,  only  take 
care  to  give  it  a little  air.  When  the  cafes  are  new, 
let  them  be  placed  in  a hole  dug  in  the  earth,  fo  deep 
as  to  take  it  up  about  half  depth  with  tire  bung-hole 
downward  ; let  it  Hand  in  that  pofture  a week,  then  let 
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it  be  fcalded  and  it  will  be  proper  for  ufe.  But  to  pre- 
vent the  trouble  of  making  the  veflels  fo  proper  for  ule, 
let  them  be  walked  clean  as  foon  as  you  have  emptied 
them,  and  they  will  keep  fweet  and  clean  for  a con- 
fiderable  time. 

How  to  mafb  liquors  in  general. 

To  every  fix  bufhels  of  malt,  put  two  pounds  of  hops, 
then  let  your  liquor  be  heated  properly,  and  put  to  it  a 
handful  of  bran,  by  which  you  will  fee  when  it  begins 
to  boil  by  its  frothing  up  ; then  let  it  be  drawn  off  into 
the  mafh  tub,  where  it  mull  remain  till  the  fteam  is 
fpent  before  you  put  in  the  malt;  keep  ftirring  it  while 
you  put  in  the  malt,  referve  half  a bulhel  to  be  ftrewed 
over  the  reft  when  you  have  done  ftirring  it.  When 
you  have  laid  on  the  dry  malt,  let  the  malh  tub  be  co- 
vered clofe  up  with  the  facks,  to  prevent  any  of  the 
fpirit  from  evaporating,  and  let  it  remain  in  that  con- 
dition two  hours,  while  you  are  heating  another  copper 
of  water;  then  let  the  liquor  run  oft',  and  you  will  find 
that  the  malt  has  drank  up  one  half  of  it,  which  lofs 
mull  be  made  up  by  the  water  in  the  fecond  copper ; 
pour  the  fecond  water  in  fo  gently,  that  between  each 
bowl  or  pail  it  may  have  time  to  foak  in  ; this  you  mnft 
do  till  you  find  you  have  about  forty  gallons,  for  that 
in  boiling  will  be  reduced  to  thirty-fix.  In  order  to 
preferve  it  from  growing  four,  put  to  it  half  a pound  of 
hops,  and  when  all  the  wort  is  drawn  off,  let  the  top  of 
the  malh  tub  be  faftened  up  as  clofe  as  poflible,  then 
pour  the  remainder  of  the  boiling  water  to  the  malt, 
taking  care  to  ftir  it  as  before.  When  it  has  continued 
clofed  up  two  hours,  let  the  firft  wort  be  poured  into  the 
copper  and  boiled  with  two  pounds  of  hops,  at  leaft  an 
hour  and  a half,  then  let  it  be  drawn  off  into  coolers  ; 
when  you  draw  off  your  firft  wort,  let  the  hops  be  pre- 
ferred in  a fteve  or  woollen  cloth,  then  put  cold  water 
into  the  copper  and  a new  fire  under  it.  Let  the  fecond 
wort  be  drawn  into  another  veflel,  and  put  to  it  a hand- 
ful of  hops  ; when  you  have  mafhed  it  properly,  let  the 
fecond  wort  be  poured  into  the  copper,  let  it  be  boiled 
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two  hours  with  the  hops  of  the  former  mixed  with  it, 
and  it  will  be  ready  to  be  drawn  off  into  the  co  ders. 
When  the  fecond  liquor  is  drawn  off,  let  the  firll  wort 
be  poured  into  a large  working  tun,  in  order  to  make 
room  for  the  others  coming  into  -the  fame  coolers,  for 
they  ought  to  follow  each  other  ; then  put  to  them  a 
proper  quantity  of  yeaft  and  let  it  work  over  at  leaf!  a 
day  and  a night,  without  being  ftirred. 

Directions  for  working  Malt  Liquors  in  general. 

As  the  weather  has  a confiderable  effedt  on  malt  li- 
quors, fo  it  is  neceffary  that  thofe  who  brew  fliould  firft 
attend  to  that  as  a thing  effentially  neceffary.  In  cold 
weather  let  it  be  warmed  a little,  but  if  the  weather  is 
hot,  then  let  it  be  as  cold  as  poffible.  Mix  a little  warm 
wort  with  a quantity  of  yeaft,  according  to  what  liquor 
you  intend  to  brew  ; let  the  whole  be  put  into  a wooden 
bowl  and  fet  to  fwim  on  the  wort ; when  it  has  been 
there  a little  it  will  begin  to  work  over,  and  in  a little 
time  mix  itfelf,  which  is  much  better  than  to  pour  it 
all  in  together  at  once,  for  then  il  will  be  apt  to  fettle  to 
the  bottom.  When  you  find  it  begins  to  foment,  let 
forne  of  the  liquor  be  taken  out  and  put  into  another 
calk  until  it  grows  cold,  when  it  mull  be  again  put  to 
the  other.  Let  it  be  worked  as  clean  as  polftble,  for 
that  has  a confiderable  effect  on  the  liquor,  and  makes 
it  drink  more  pleafant  and  mellow.  If  you  find  it 
does  not  work  fo  well  as  you  could  wifh,  pour  in  it  a 
gallon  of  water  boiling  hot,  or  an  ounce  of  ginger 
grated  fmall,  but  that  will  only  be  neceffary  on  parti- 
cular occafions,  and  it  rryift  be  obferved,  that  although 
the  above  rules  concern  malt  liquor  in  general,  yet 
the  procefs  mull  be  varied  according  to  the  nature  of  the 
drink,  as  will  appear  from  the  following  directions. 

7" 0 Brew  f rong  October  Beer. 

If  you  intend  to  brew  three  hoglheads,  take  five  quar- 
ters of  the  belt  malt  you  can  get,  having  been  only 
made  three  months  ; examine  ftridtly  whether  the  malt 
be  found,  and  free  from  duft,  or  any  thing  that  may 
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fpoil  the  liquor,  grind  it  carefully,  put  it  in  a cool 
place,  where  it  mull  lye  about  a day,  and  then  it  will  be 
fit  to  mafh.  Let  the  fermentation  be  in  the  fame  man- 
ner as  before  directed,  only  that  in  fome  cafes  the  li- 
quor will  not  be  ftrong  enough  for  the  yeaft,  fo  that  it 
will  be  ready  to  work  too  much ; when  that  happens* 
you  mull  attend  to  the  following  directions  : As  the 
wort  begins  to  froth  up  into  a llrong  head,  keep  pour- 
ing into  it  fome  of  the  cold  wort  that  was  firll  taken 
out,  until  you  have  brought  the  whole  into  a proper 
temper.  When  the  fermentation  begins  to  ceafe,  let 
the  lid  of  the  calk  be  put  on,  taking  care  to  leave  it 
open  at  one  corner,  till  the  working  is  quite  over,  then 
clofe  it  up.  If  this  method  of  choaking  the  fermenta- 
tion does  not  fucceed,  put  no  more  of  the  cold  wort  to 
it,  but  open  the  windows  of  the  brew-houfe  to  let  in  the 
frefh  air,  and  if  that  is  unfuccefsful,  pour  the  liquor 
entirely  off  into  fmaller  veffels,  made  as  fhallow  as  pof- 
fible,  and  in  a few  hours  the  working  will  ceafe. 

Houo  to  Cajk  the  Beer,- 

When  the  liquor  has  done  working,  let  it  run  out  of 
the  cafk  through  a cock  placed  five  inches  above  the 
bottom,  that  the  fine  beer  may  run  off,  without  being 
mixed  with  the  fediment  that  gathers  to  the  bottom,  for 
that  mull  be  kept  and  put  to  fmall  beer.  Let  the  cafits 
be  in  the  bell  order,  and  be  fure  to  have  them  ready  at 
the  time  the  liquor  has  done  working,  for  if  it  Hands 
longer  expofed  to  the  air,  it  will  lofe  fome  of  its 
ftrength.  When  you  let  it  run  into  the  calks,  keep 
back  a few  gallons,  to  be  poured  in  when  any  works 
out  at  the  bung-hole,  for  although  the  fermentation  of 
the  wort  be  over  in  the  firll  calk,  yet  when  poured  into 
the  others,  the  whole  will  be  again  in  motion,  when  it 
mull  be  left  to  itfelf,  with  the  bung-hole  open,  till  the 
fermentation  is  over*  then  clofe  it  up,  and  let  it  Hand 
during  the  winter.  When  the  fummer  begins,  and  the 
weather  grows  warm,  it  will  again  begin  to  work,  when 
you  mult  open  the  bung-hole,  letting  it  Hand  in  that 

O 2-  condition 


H*  BREWING,  &e. 

condition  during  the  whole  of  the  fummer,  for  it  will 
work  Jefs  or  more  the  whole  of  that  time.  The  lafl  in- 
gredient to  be  put  to  it  is  ifinglafs  beaten  final),  which 
rc  tines  the  liquor,  and  about  the  beginning  of  winter 
it  will  be  lit  lor  ufc,  and  Ihould  then  be  bottled  oft'. 

7o  male  common  Ale  for  a Family. 

To  every  fix  bufhels  of  pale  dried  malt,  put  one  and 
a half  of  high  dried  malt,  but  not  fuch  as  is  defigned 
lor  porter,  becaufe  that  does  not  mix  fo  well  in  the 
malh  ; let  both  be  mixed  and  ground  together,  and 
when  it  comes  from  the  mill,  let  it  ftand  a dav  in  the 
fecks,  and  it  will  be  ready  for  brewing.  Let  the  wa- 
ter you  ufe  be  foft,  and  boil  as  much  of  it  as  is  necef- 
fary  to  foak  the  malt,  fo  as  to  make  a hoglhead  of  fine 
wort,  befides  allowance  for  the  wafte.  W hen  you  put 
the  water  into  the  copper,  mix  with  it  a table  fpoon- 
f ul  of  fait,  for  that  raifes  a fcum  upon  the  top,  before 
it  begins  to  boil,  which  mull  be  taken  off,  and  three 
quarts  of  bran  thrown  into  the  water.  Keep  the  fire 
brifk  and  clear  under  the  copper,  and  when  the  water 
begins  to  boil,  fkim.  off  the  bran  that  rifes  to  the  top, 
then  draw  off  half  of  the  liquor  into  the  mafhing  tub, 
letting  it  ftand  there  till  it  is  perfectly  clear,  fo  as  you 
may  fee  into  it ; then  pour  in  all  the  malt,  except  half 
a bufhel,  but  let  it  be  done  flowly,  while  another  per- 
fon  keeps  ftirring  it,  left  it  fhould  fettle  into  lumps. 
When  that  is  done,  let  the  remaining  half  bulhel  be 
llrewed  over  it,  and  cover'  it  up  two  hours,  to  prevent 
the  fteam  from  getting  out ; when  it  begins  to  cool, 
keep  putting  to  it  more  of  the  boiling  water  that  is  in 
the  copper.  Take  three  pounds  of  hops,  and  when  you 
have  rubbed  them  to  pieces,  put  them  into  a clean  can- 
vas bag,  and  lay  it  in  the  veftel  defigned  to  receive  the 
liquor  from  the  mafhing  tub.  When  the  liquor  begins 
to  run  upon  it,  beat  the  bag,  for  that  caufes  the  hops 
to  moiften  ; then  let  what  water  remains  in  the  copper 
be  drawn  off  upon  the  grains  in  the  mafhing  tub  as  foon 
as  it  is  cleared  of  the  firft.  Let  it  ftand  two  hours  in. 

the 
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the  fame  manner  as  the  firft,  during  which  time  the 
other  mu  ft  be  left  to  fettle  upon  the  hops.  When  the 
two  hours  are  expired,  let  the  fecond  wort  be  drawn  off 
into  the  fame  veflel  with  the  firft,  for'by  that  time  the 
grains  will  be  thoroughly  drained  of  their  ftrength,  and 
the  wort  ftrong  and  good.  When  the  worts  have  flood 
an  hour  longer  in  the  veflel,  a fediment  will  fettle  to 
the  bottom,  when  the  clear  wort  muft  be  put  with  the 
hops  into  the  copper,  and  boiled  eighteen  minutes,  then 
let  it  be  drawn  off  into  a cooler,  where  it  muft  Hand  till 
it  is  cool  ; then  let  it  be  drawn  into  the  working  tun, 
taking  care  to  leave  the  fediment  behind.  The  liquor 
being  then  in  the  veflel,  take  a quart  of  good  yeaft,  and 
put  to  it  fome.  of  the  wort  in  a wooden  bowl.  When 
it  begins  to  work,  remove  the  cover  a little,  and  when 
it  has  done  working,  let  it  be  barrelled  up,  taking  care 
to  referve  a few  gallons  to  Jill  up  where  it  works  out  of 
the  calks. 

Directions  to  make  JbmllBcer.  . 

It  is  now  become  cuftomary  for  mod  families  to  brew 
their  {mail  beer  after  their  ale,  but  when  they  do  fo, 
the  liquor  is  never  fo  good,  as  when  brewed  alone,  it  is 
neither  1b  pleafant,  or  fo  good  for  the  health.  Mix  two 
bulhels  of.  amber  malt  with  half  a bufliel  of  brown; 
grind  them  together,  but  not  very  fmall  : when  it  comes- 
from  the  mill,  let  it  be  laid  in  a cool  place  fpread  out 
eighteen  hours,  then  put  into  the  copper  half  a.hcia- 
fiiead  of  water,  with  two  pails  more  to.  make  up  for  the 
white,  then  put  to  it  a tea  fpoonful.  of  fait,  a handful  of 
hops,  with  a little  ginger  ; ' fift  a little  malt,  over  the 
furfuce  to  keep  in  the  Ipirit ; when  it  boils  let  it  be 
drawn  into  the  malhing  tub,  where  it  muft  ftand  till  it 
is  about  milk  warm,  taking  care  to  cover  it  up.  When 
it  is  about  milk  warm,  pour  in  all  the  malt  except  a 
peck,  llir  it  about  till  it  is  mixed  with  the  water,  then 
fift  over  it  the  remaining  peck..  When  it  has  flood 
about  two  hours,  take  a pound  and  a half  of  hops,  rub 
Shem  with  your  hands,  tie  them  lid* in  a coarfe  baa-. 
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^hen  put  it  into  the  receiver,  and  let  the  wort  run  upon 
!t  from  the  malhing  tub.  In  the  mean  time  Let  an  equal 
quantity  of  water  be  boiled  and  put  to  die  grain  in  the 
malhing  tub.  Let  it  Hand  two  hours,,  and  then  run  it 
off  into  the  receiver  to  mix  with  the  firlt;  when  the 
whole  is  drained  off,  let  it  be  put  into  the  copper  with, 
the  hops,  and  boiled  half  an  hour,  for  fmall  beer  re- 
quires more  boiling  than  ftrong.  It  mull  be  worked  in 
the  fame  manner  as  the  ale,  and  when  barrelled  up  it 
will  keep  longer,  and  tafte  better  than  that  made  from 
the  dregs  of  other  liquors.. 

Ho  recover  Malt  Liquors  that  have  been  damaged. 

Thunder  and  ftormy  weather  will  often  damage  been 
or  ale,  although  they  have  been  brewed  fix  months  be- 
fore., During  fuch  feafonsy  take  out  the  bung  of  the- 
calk,  and  if  the  liquor  feems  to  ferment,,  leave  it  open* 
till  it  fettle..  When  ftrong  beer  grows  flat,  takeagallom 
from  every  ten  gallons,  and  boil  it  up  with  a pound  of 
honey  to  every  gallon,  when  cold  pour  it  into  the  barrel,, 
and  it  will  recover  perfe&ly.  Strain  the  juice  from 
a pound  of  the  herb  called  horehound,  put.  it  into  32 
fmall  pitcher  filled,  with.  Hale  beer,  cover  it  clofe  up  twa 
heurs,  then  pour  the  whole  in  at  the  bung-hole,  and: 
the  beer  will  drink  as  well  as  ever, 

Ho  bottle  Jlale  Beer. 

Let  it  be  done  at  a time  when  you  have  fome  wort,, 
of  which  you  mull  put  a tea  cup  full  to  every  bottle;. 
Let  the  bottles  be  well  corked  up  three  days,  when  it 
will  drink  extremely  pleafant,  but  it  will  not  keep- 
ibng,  for  the  ftrength  of  the  wort  would  burft  the  bot- 
tles, fo  that  you  mull  only  bottle  a little  at  a time, 

Hhebefl  Method  to  fine  Malt  Liquors..  . 

When  the  materials  are  good,  and  no  misfortune 
happens  to  the  liquor,  it  will  feldom  want  fining,  but 
remain  pure  a confiderable  time  ; but  as  that  does  not 

always 
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always  happen,  the  following  dire&ions  will  be  found 
neceffary.  Many  things  have  been  ufed  in  fining,  but 
iiinglafs  is  reckoned  fuperior  to  them  aU  ; beat  it  well 
with  a hammer,  bay  it  in  a pail,,  then  draw  off  two  gal- 
lons of  the  liquor  you  are  to  fine  ; let  it  foak  three  or 
four  days,,  until  it  is  foft,  fo  as-tomix  with  the  liquor, 
keep  flirring  it  till  it  works  to  a froth,  then  mix  with 
it  a dozen  of  eggs  broken  and.  beaten  together  with  the 
fhells.  Pour  the  whole  into  the  cafk,  after  which  you 
mull  get  a long  clean  Hick,  and  keep  flirring  it  toge- 
ther till  it  is  properly  mixed,  then  lay  a cloth  or  piece 
of  paper  over  the  bung-hole,,  till  it  has  done  working 
bung  it  clofe  up,,  and  in  a week  it  will  begin  to  grow 
fine.  When  you  have  only  a fmalL  quantity  of  liquor,, 
rake  a pint  of  water,  and  mix  with  it  half  an  ounce  of 
unflacked  lime let  it  Hand  in  the  water  four  hours,, 
when  the  coarfe  parts>  will  fettle  to  the  bottom  ; pour  the 
water,  off  clear,  and  having  cut  half  an  ounce  of  ifin- 
glafs  into  fmaLf.  pieces,,  boil  it  in  the  lime-water  till  it  is> 
diffolved,  then  let  it  Hand  to  cool,,  when  you  mull  pours 
it  in  at  the  bung-hole,,  like  the  other.. 

Of  the  moji  proper  Seafon  for  brewing  Malt  Liquors.- 

Malt  liquors  that  are  to  be  long  kept,  ought  to  be- 
brewed  between  Michaelmas  and  Chriftmas,,  becaufa- 
the  malt  is  then  good,  not  having  had  time  to  contra£b 
any  corruption,  which  when  it  happens,,  is  fure  to  give 
it  a muily  tafte.  The  waters  are  likewifein  the  greatell 
perfe&ion  in  that  feafon,  and  one  fifth  lefs  of  hops  wilK 
be  fufficient  to  make  it  as  good  as  at  any  other  time  with* 
a larger  quantity.  Take  care  never  to  brew  in  ftormy 
weather,  unlefs  in  cafes  of  neceflity,  for  the  beer  is  al- 
ways  bell  that  is  brewed  in.  mild  weather.  When  you. 
are  obliged  to  brew  in  ftormy  or  hot  weather,  do  only, 
as  much  as  will  ferve  the  prefent  ufe,  for  it  will  not 
keep.  Take  great  care  of  your  cellar,  for  by  a negleft. 
®f  that  nature,  your  whole  liquor  may  be  fpoiled,,  and. 
rendered  unfit  for  ufe,. 
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To  zarcta  Beer  of  Alder  Berries. 

Make  a hoglhead  of  wort  in  the  fame  manner  as  for 
ftrong  beer,  and  when  you  boil  it  up,  put  into  the  cop- 
per a bulhel  of  alder  berries  full  ripe,  when  you  draw 
off  the  liquor,  let  the  berries  be  ftrained  out,  then  let 
it  be  worked  in  the  fame  manner  as  beer.  When 
drawn  off  into  the  calk,  let  it  Hand  a year,  and  then 
bottle  it  off  for  uie.  It  is  fuppofcd  to  have  been  one  of 
the  liquors  ufed  by  the  ancient  Britons,  and  is  of  a re-- 
frefiiing  healthy  nature.  . 
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DRESSING-ROOM. 

CHAP.  XVIII. 


To  make  Pomatum  for  beautifying  the  Face . 

TAKE  a handful  of  oats,  and  flick  them  in  the  fat 
of  a bacon  hog,  newly  killed,  without  any  fait ; 
let  it  melt  before  a flow  fire,  and  when  it  is  quite  dif- 
folved,  put  to  the  dripping  a fpoonful  of  the  oil  of  cin- 
namon, with  the  fame  quantity  of  the  oil  of  fweet  al- 
monds ; when  you  have  mixed  all  thefe  together,  let  it 
be  laid  up,  and  it  will  make  a moft  excellent  poma- 
tum. 


To  make  a Water  to  beautify  the  Face. 

Take  a quart  of  white  wine,  and  the  fame  quantity 
of  goat’s  milk,  mix  them  together,  and  grate  over  them 
a penny  loaf,  and  a pound  of  double  refined  loaf  fugar  ; 
fqueeze  into  it  the  juice  of  four  lemons,  and  add  to  the 
whole  a great  houfe-leek,  three  ounces  of  roach  allum, 
a few  water  lillies,  a handful  of  white  poppy  feeds,  as 
many  bean  blofl'oms,  and  a few  violets  ; when  all  the 
materials  are  bruifed  in  the  liquid,  let  them  be  put  into 
a glafs  alembic,  and  diddled.  It  is  not  only  ufeful  in 
beautifying  the  face,  but  will  alfo  give  a fine  colour  to 
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the  hands  and  neck,  making  them  appear  white  and 
transparent. 

To  preferve  the  Complexion,  and  rejlore  Juch  as  are  de- 
cayed. 

Take  two  fcjuples  of  fafFron  the  fame  quantity  of 
camphire,  two  drams  of  dried  quinces,  as  much  water 
Jillies,  blew  violets,  vine  leaves,  mint,  tendrels,  red 
rofes,  and  myrtle  berries.  Mix  all  thefe  together,  then 
make  them  up  in  little  balls,  Ifet  them  dry  a day  in  the 
fun,  then  beat  them  together,  as  fmall  as  poflible,  in 
ftrong  vinegar  that  has  been  boiled  ; fqueeze  the  mate- 
rial". out  of  the  vinegar,  and  make  it  up  in  little  bails 
of  the  fize  of  a hazle  nut,  which  when  dry  you  mu  it 
diffolve  in  a gill  of  Benjamin  water,  and  it  will  either 
prefer ve  or  reltore  the  complexion. 

To  take  off  red  Spots  from  the  Face. 

Take  a lemon,  and  lay  it  before  a flow  fire,  in  a flat 
earthen  plate,  to  receive  the  liquor  that  fweats  out  of  it ; 
when  all  the  juice  is  out,  pour  it  into  a glafs  to  cool, 
i and  rub  the  face  with  a few  drops  of  it,  which  will  re- 
move all, forts  of  red  fpots.. 

To  /often  the  Lips. 

Take  an  equal  quantity  of  frefh  butter  and  fine  virgin 
wax,  put  them  in  as  much  rofe-water  as  will  cover 
them  ; put  them  in  an  earthen  difli  over  a flow  fire,  and 
when  they  are  melted  thoroughly,  let  them  be  put  into 
an  earthen  pot  to  cool ; a fmall  bit  of  it  rubbed  over 
chopped  lips,  will  foften  them  and  make  them  quite  eafy 
and  agreeable. 

To  remove  Pimples  from  the  Face.  ■ 

Take  an  ounce  of  burnt  copperas,  the  fame  quantity 
of  ftarch,  and  as  much  brimftone  ; beat  all  thefe  toge- 
ther, then  diffolve  them  in  rofe-water,  put  them  up  in 
a chryftal  bottle,  let  them  Hand  a week,  and  when  you 
want  to  ufe  them  fhake  the  bottle,  and  rub  your  face 
with  a little  of  it,  laid  upon  a foft  linen  cloth. 
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To  make  fine  *wctjh  Balls. 

Mix  two  ounces  of  cloves  with  the  fame  quantity  of 
funders,  and  four  pounds  of  the  bed  white  foap  cut  into 
fmall  pieces  ; put  to  it  twenty  .grains  of  mufk,  diflblye 
the  whole  in  rofe-water,  then  make  it  up  in  balls  for 
ufe. 

To  take  away  Wrinkles. 

Take  two  ounces  of  the  powder  of  myrrh,  lay  it  in  a 
fmall  lire  Ihovel  till  it  be  ted  hot,  then  take  a mouthful 
of  white  wine,  and  let  it  fall  gently  npon  the  myrrh, 
which  will  fmoke  up,  when  you  mull;  hold  your  face 
over  it,  fo  as  to  receive  as  much  of  the  fmoke  as  pof- 
fible.  If  you  hold  your  face  over  it  till  the  whole  is 
wailed,  it  will  have  a wonderful  effect  ; but  if  that  is 
too  painful,  you  may  cover  your  face  with  a cloth. 

To  make  fine  Imperial  Water. 

Take  an  ounce  of  gum  arabic,  the  fame  quantity  of 
frankincenfe,  maltick,  and  benjamin,  which  you  mull 
diffolve  in  five  pints  of  French  brandy  ; put  to  it  four 
grains  of  mulk,  two  ounces  of  the  kernels  of  pine  apples, 
the  fame  quantity  of  fweet  almonds,  half  an  ounce  of 
cloves,  and  as  much  nutmeg  grated  fmall  ; when  all 
thefe  are  beaten  and  mixed  together,  let  them  be  diitil- 
led  in  the  brandy  over  a flow  fire,  and  bottled  up  for 
ufe. 

To  make  a W iter  for  giving  the  Countenance  a mojl  beau- 
tiful blooming  Colour. 

Diltil  four  ounces  of  honey,  in  five  pints  of  vinegar  ; 
while  it  is  over  the  fire,  put  to  it  an  ounce  of  red  fan- 
ders, then  let  it  be  fet  to  cool  and  bottled  up.  Let  the 
face  be  wafhed  clean  before  you  ufe  it,  then  take  a lit- 
tle in  a cup,  and  when  you  have  dipped  a fine  linen 
cloth  in  it,  rub  your  face  gently,  and  it  will  have  a 
beautiful  blooming  colour. 
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To  make  the  Face,  when  over  red,  appear  fair  and 

tranf parent. 

Mix  two  drams  of  camphire,  with  two  ounces  of 
borax  and  one  ounce  of  roach  allom  ; add  to  them  a 
pound  of  allom  that  has  been  burnt,  put  all  thefe  in 
water,  after  you  have  beaten  them  together,  mix  with 
it  the  white  of  two  eggs,  and  when  the  whole  has  boiled 
an  hour,  pour  into  the  vefl'el  a pint  of  vinegar,  then 
let  it  be  taken  off  and  fet  to  cool  ; after  it  has  Hood 
about  three  weeks  it  will  be  fit  for  ufe  in  the  following 
manner.  Waih  your  face  with  fine  white  foap,  and 
when  you  have  dried  it,  dip  a linen  cloth  in  a cup  full 
of  the  liquor  ; rub  it  all  over  your  face  with  your  eyes 
Unit,  but  do  not  walh  it  with  water  any  more  that 
day. 

To  remove  flight  marks  made  by  the  Small-pox. 

Take  half  an  ounce  of  Venice  turpentine,  the  fame 
quantity  of  fperma  ceti,  and  one  ounce  of  olive  oil; 
melt  all  thefe  together  over  a flow  fire,  until  it  is  be- 
ginning to  boil,  then  take  it  off  and  let  it  ftand  a few 
days  to  fettle.  When  you  ufe  it,  rub  it  over  your  face 
gently  and  the  marks  of  the  fmall-poit  will  dilappear. 

To  hide  deep  marks  made  with  the  Small-pox, 

Boil  an  ounce  of  fperma  ceti  in  a pint  of  malmfey, 
until  it  is  quite  diffolved,  then  put  to  it  the  juice  of  a 
houfe-leek  and  that  of  plantane  leaves,  mix  with  them 
half  an  ounce  of  peach-kernels,  and  when  they  are  all 
properly  mixed,  let  them  be  fet  to  cool,  ltrain  off  the 
liquor  through  a fine  cloth,  and  when  you  rub  the  face 
with  it,  let  it  be  warmed  gently  in  a cup. 

T* 0 make  an  Ointment  for  a Ring -IF ?rm. 

Mix  a fpoonful  of  muftard  with  two  ounces  of  Honey, 
half  an  ounce  of  popillion,  with  as  much  cerufe  ; mix 
the  whole  together,  and  when  you  ufe  it,  rub  the  face 
•over  three  times, 
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A fine  Ointment  to  make  the  Hair  grow. 

Take  a pint  of  fweet-oil-,  and  mix  with  it  a handful  of 
fern-roots  burnt  to  allies,  put  to  it  four  ounces  of  lin- 
feed-oil,  an  ounce  of  bruifed  alxnoftds>  with  as  much 
maftick  and  fine  honey,  put  the  whole  into  an  earthen 
dilh  ; let  it  Hand  over  a flow  fire  till  it  is  fo  ‘hot  that  all 
the  ingredients  are  properly  mixed,  then  let  it  be  fet  to 
cool ; when  it  grows  ftiff,  dip  ir  in  clean  fpri'ng  water, 
and  make  it  into  a roll  for  ufe.  When  you  ufe  it-,  take 
a piece  of  thin  leather,  and  lay  it  at  night  to  the  place 
where  the  hair  has  fallen  off,  in  the  morning  when  you 
take  it  off,  wafh  the  place*  then  comb  out  the  hair 
gently,  and  after  you  have  repeated  it  three  or  four  times 
■it  will  begin  to  grow. 

To  make  the  Hair  grow  thick. 

Take  of  fouthernwood-,  hazel,  bark,  rofemary-,  myrtle 
berries,  and  maiden  hair,  each  two  ounces,  lay  them  on 
a red  hearth,  or  in  an  oven  till  they  are  reduced  to  allies ; 
put  the  allies  into  a quart  of  white  wine,  fo  as  to  work 
it  into  a ftrong  lye  ; then  fet  it  to  cool,  and  rub  the 
hair  with  it  as  hard  as  you  can. 

To  make  a fine  Wajh  for  the  T telh. 

Mix  an  ounce  of  bole-armenic  in  a gill  of  hurtgary- 
\vater  ; put  thefe  into  a quart  of  claret,  with  two  ounces 
of  honey,  an  ounce  of  myrrh,  a dram  of  allom,  and 
ten  grains  of  fait  of  vitrol  ; let  them  Hand  in  an  earthen 
veflel,  or  in  the  jar  three  days,  then  fet  it  up  to  fettle. 
When  you  ufe  it,  put  a fpoonful  into  a cup  of  water, 
and  walh  your  teeth  with  it  every  morning  ; it  will  keep 
them  white  and  preferve  them  clean. 

To  fafien  fuch  Teeth  as  are  ioofened. 

Take  a handful  of  the  leaves  of  a damfon  tree,  and 
boil  them  in  white  wine,  then  flrain  oft'  the  liquor  and 
let  it  to  cool ; bottle  it  up,  and  walh  your  mouth  with 
it  twice  every  day  until  the  teeth  are  fattened. 
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To  takeaway  Freckles  from  the  Face. 

Take  four  fpoonsful  of  bean-flower  water,  and  the 
fame  quantity  of  elder-flower  water;  mix  with  them 
one  fpoonful  of  oil  of  tartar,  when  they  have  flood  two 
or  three  days,  and.  are  properly  fettled,  rub  a little  over 
your  face  and  let  it  dry  upon  it. 

To  make  Sweet  Bags  to  put  among  Linen, 

Take  a clean  bag,  put  into  it  four  ounces  of  rofes  in 
powder,  two  ounces  and  a half  of  labdanum,  four 
ounces  of  marjoram  and  orrice ; calamus  aromat, 
benjamin,  cyprefs,  fuflis,  white  faunders  and  fprignal, 
each  two  ounces,  civet  and  mufk  each  one  dram,  lay 
the  bag  among  the  linen  and  it  will  fmell  fweet. 

To  make  a Powder,  of  the  fame  Nature. 

Take  an  equal  quantity  of  the  following  articles,  fo 
as  the  whole  does  not  exceed  a pound,  viz.  Lavender, 
white  fanders,  bafil,  marjoram,  cyprefs,  calamus,  ca- 
laminat,  benjamin,  orrice  florax  and  cloves  ; mingle 
with  them  a handful  of  dried  leaves  of  rofes,  put  them 
in  a bag  and  let  them  lay  among  the  linen. 

To  ref  ore  the  Face  from  Sun  burning. 

Take  half  a pound  of  tartar,  and  beat  it  up  with  the 
fame  quantity  of  falt-petre,  lay  it  upon  a polifhed  mar- 
ble ftone,  and  fet  fire  to  it  with  a hot  iron,  take  up  what 
remains  after  it  has  burnt  two  minutes,  andput  it  in  a bag 
which  mull  be  hung  up  in  a cellar,  with  a veflel  under 
it,  for  it  will  diflolve  into  a fine  oil ; put  to  it  four 
ounces  of  vinegar,  with  half  a pint  of  clear  fpring  wa- 
ter, four  ounces  of  lithrage  of  gold,  mix  all  thefe  toge- 
ther ; when  they  have  flood  a day,  they  will  be  fit  for 
ufe,  and  look  as  clear  as  rock  water.  Rub  your  face 
with  it  when  you  go  to  bed,  let  it  dry  in,  and  when 
you  get  up  in  the  morning,  take  a piece  of  fcarlet  cloth, 
rub  your  face  with  it,  and  the  whole  will  come  off;  then 
walh  it  with  french  barley  water  that  has  been  boiled 
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with  plantain  leaves.  Repeat  it  every  night  during  one 
week,  and  die  face  will  regain  its  former  colour. 

To  make  am  oil  for  the  Race. 

Mix  the  flowers  of  beans,  water  lil lies  and  rofes,  in 
a pint  and  a half  of  new  cream.  Put  them,  in  an  earthen 
ppt,  over  a flow  fire,  and  let  it  boil  about  ten  minutes, 
take  off  the  fmeft  of  the  oil  that  rifes  up,  .fee  it  to 
cool  in  the  air  and  then  bottle  it  up.  for  ufe.  It  is  an 
excellent  compofltion  for  cleanflng  the  face  at  any 
time. 

To  make  a fine  Pomatum  for  the  Skin t 
Cut  two  pounds  of  hogs  lard  into  thin  flices,  wafh  it 
clean,  and  let  it  foak  ten  days  in  water,  only  remember 
that  the  water  mull:  be  cold  as  polflble  ; and  changed 
once  every  day  ; then  melt  it  over  a flow  fire,  fkim  off 
any  impurity  that  rifes  to  the  top  ; when  melted  pour 
it  into  cold  water ; wafh  it  clean  with  rofe-water,  and 
rub  your  fkin -a  little  with  it. . 

T 0 make  the  Eyebrows  appear  Beautiful. 

Mix  with  the  blood  of  a young  cock,  half  an  ounce 
of  emmets  eggs,  the  fame  quantity  of  gum  ofivy,  colfpho- 
nia  and  burnt  leaches  ; when  they  are  all  difl'clved  and 
mingled,  put  them  up.clofe  in  a wide  mouthed  glafs,  then 
take  a pencil,  dip  it  in,  and  touch  with  it  thole  parts  of 
the  eyebrows  where  you  want  the  hair  to  corne  off. 

To  make  the  Hair  of  the  Eyebrows  grow  regular. 
Take  two  ounces  of  linfeed-oil,  half  an  ounce  of 
l«ad  filed  as  fmall  as  you  can,  with  a dram  of  maiden- 
hair; mix  with  them,  two  drams  of  henbane-feed  ; beat 
them  up  together  in  a marble  morter,  then,  put  it  up  in 
a veflel  and  ufe  it  in  the  following  manner.  Take,  a 
fmall  piece  of  black  filk,  dip  it  in  the  ointment,  lay  it 
upon  the  eyebrows  when  you  go  to  bed,  and  when  you 
take  it  off  in  the  morning,  take  fome  white  wine,  where- 
in myrtle-berries  have  been  foaked  and  walh  them. 
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To  chancre  the  Colour  of  red  Eyebrows , to  a fine  b'laci. 

Burn. a handful  of  cherry  /tones,  and  the  fame  quan- 
tity of  ivory  faw-duft,  when  they  are  almofl  thoroughly 
burnt,  grind  them  as  fmall  as.  flour,  mix  with  this  pow- 
der as.  much  oil  o£  amber,  as  will  make  them  a thick 
liquid*,  wa/h  the  eyebrows  with  water  in  which-  black- 
cherries  have  been  boiled,,  let  it  dry  in,  then  take  a. 
pencil,  dip  it  in,  the  compofition,  and  rub  over  the  eye- 
brows three  different  times,  letting  it  dry  between  each, 
when  it  will  appear  as  black  as  jet* 

To  make  the  Forehead  appear  extremely  Beautiful , and 

engaging. 

Take  an  ounGe  of  maftick,  and  di/Tolve  it  to  a jelly 
in  half  a pint  of  piony-water,  take  it  out,  and  fpread 
apiece  of  it  on  leather,  lay  it  on  the  forehead,  with  a 
ribbon  tied  to  it  to  keep  it  tight ; this  mull  be  done 
when  you  go  to  bed,  let  it  be  pulled  off  in  the  morning 
as  quick  as  poflible,  and  the  fcattered  hairs  will  come 
up  by.  the  roots,,  fo  that  in  a few  days  the  forehead  will 
appear  very  ^omely. 

T ? prevent  the  Hair  from  growing  oti  the  Forehead. 

Take-a  colewort  leaf,  and  put  in  it  two  ounces  and 
a half  of  henbane-feed,  then  put  it  into  a piece  of  brown 
paper  that  has  been  dipped  in  water*  put  it  into  embers 
that  are  not  fo  hot  as  to  fcorch  it,  let  it  lie  till  it  burns 
foft,  then  take  it  out  and  beat  the  feed  together  in  a 
morter,.mix  with  it  a little  oil  of  walnuts  fo  as  to  moiflen 
it,  Brain  the  whole  through  a fine  linen  cloth,  put  to 
it  two  grains  of  orpiment  beaten  to  powder  ; lay  it  on 
a linen  cloth,  , and  tie  a fillet  round  the  head  to  keep  it 
on  during  the  night.  In  the  morning  when  you  take  it- 
off,  rub  the  forehead  over  with  pomatum,,  and  waih  it 
with  bean- flower  water. 

fo  make  the  Nofe  appear  Beautiful. 

Take  one  grain  of  mu/k,  a i'cruple  of  fpikenard,  dried 
rofes,  and  cloves,  of  each  two  drams,  beat  them  toge- 
ther with  a. little. while  fugar,  and  mix  the  whole  with. 

. a glafs . 
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a glafs  of  white  wine,  then  make  up  fma]l  bolufes,  and 
when  you  have  occafion  to  ufe  it  take  one,  which  you 
mult  difl'olve  in  rofe-water,  hold  a little  to  your  nofe, 
and  wafh  it  with  the  rofe-water.  It  will  remove  all  difa- 
greeable  impurities  in  the  nofe,  and  make  the  breath 
fmell.  fweet.' 

To  'take  Worms ■ from • the  Nofe. 

Take  one  dram  of  the  powder  of  fulphur,  two  drams 
of  unflack’d  lime,  and  infufe  both  into  a gill  of  le- 
mon juice  ; put  them  in  an  earthen  veflel  over  a flow 
fire,  until  they  are  diffolved  and  properly  mixed.  When 
you  ufe  it,  -dip  a feather  into  it  and  rub  it  all  over  the 
nofe,  when  the  worms  will  die  and  fall  off,  ■ but  as  they 
will  leave  pores  in  the  Ikin,  rub  your  nofe  with  oil  of  al- 
monds, . which  you  muft  wafh  off  with  juice  of  lemons, 
and  you  will  not  be  troubled  with  them  again.  . 

To  make  fine  red  Pomatum  for  the  Lips. 

Take  an  ounce  of  bullock’s  marrow,  the  lame  quan- 
tity of  fine  white  wax,  and  melt  both  together  with 
three  ounces  of  pomatum,  .put  to  it  a dram  of  •■alkane t, 
and  let  it  Hand  in  an  earthen  veflel  over  the  fire  till 
it  has  acquired  a fine  redifli  colour  ; take  it  off  to  cool, 
rub  the  lips  with  it,  and  they  will  appear. of  a fine 
blooming  colour.  . 

To  male  a fine  Water  firr  the  Gums.  . 

' Take  fix  ounces  offpirits  of  wine,  half  a pint  of 
water,  four  ounces  of.  fcurvy-grafs,  one  ounce  of  cin- 
namon, two  drams  of  cloves,  of  red  rofes  and  lemon- 
pfel,  each  half  an  ounce,  mix  the  whole  together,  then 
beat  them  in  a morter,  where  they  .mull:  Hand  a day  ; 
then  let  them  be  dillilled  in  a glafs  over  a flow  fire! 
When  it  has  been  fet  to  cool,  let  it  (land  fome  days, 
then  take  a linen  cloth,  which  you  . mutt  dip  in  it  and 
rfcb  the  gums.  . 


x6z  T^he  LADIES  COMPANION 

To  ftrtngthen  the  Gums. 

Mix  a dram  -ot  allom  • burnt,  with  two  drams  of  tiife  : 
peel  of- Seville  oranges,  an  ounce  of  cloves, , half  an 
ounce  of  cinnamon,  a pint  of  Malaga  wine,,  and  the 
fame  quantity  of'  water  diftilled  from  briar  leave*} 
put  them  into  a glafs  bottle,  and  mix  with  them  two 
ounces  of  virgin  honey  ; fet  the  bottle  over  a flow  fire, , 
or  rather  on*  embers,  .where  it  muft  remain  five,  days, , 
then  let  the  liquor  be  poured  out,  .into  an  earthen  dilh,  . 
through  a thick  linen  cloth,  and  bottled  clofe  up.  When 
it  has  flood  a.  week,  ,walh  the  gums  with  a>  lit  tie.  of  it, 
and  they  will  regain  their  former  ftrength.. . 

To  make  the  Bieath  fmelV  Snjoeet.' 

Mix  half  an  ouuce  of  fanders,  with  cloves-,  nutmeg*, 
and  cinamon,  of  each  an  ounce,  put  to  them  half  a 
dram  of  mufk,  and  the  fame  quantity- of  aloes,  dry 
them  before  a flow  fire,  then  beat  them  to  a fmall- pow- 
der; which  muft  be  fifted  through  a very  fine  fieve  made  ■ 
of  lawn;  then  put  to  it  feme  rofe-water,  ..double  refined 
fugar,  and  gum-fragrant ; make  the  whole  compofition 
into  fmall  pills#  and  hold  one  of  them  in  your  mouth  at-r 
lfcaft  an  hour  every  morning,  .or  during  the  time  you  are 
drefling,,  which  will  make  your  breath,  fweet-  all  the 
day.. 


To  make  an  Ointment  to  beautify  the. Neck j 
Take  two  ounces  of  the  marrow  of  calves  feet, , one? 
dram  of  camphire,  .half  an  ounce  of  the  oil  of  myrrh,  . 
and' the  fame  quantity  of  the  oil  of  fpikenard,  put  to. 
them  two -ounces  of  the  oil  of*  fweet  almonds,  and  one. 
ounce  of  the  water  of  tartar;  - when  the  whole  is  pro- 
perly mixed,,  let  it  be  put  into  a canvas  bag,  .through 
which  you  muft  ftrain.  it,  and  when  it  has  flood  a few 
days  to  thicken,  let  it  be  put  into  boxes  for  ufe.  Rub 
a little  of  it  over  the  neck,  and  it  will  give  it  a fine 
colour,  of  a mixture  of  red  and  white. 

To 
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To.  snake  the  Shoulders  and  Breafi  appear  white. 

Take  a quart  of  dew  gathered  in  May,  with  halfa 
gintof  fumitory-water,. put  to  them  two  ounces  of  la- 
vender-water.; then  let  all  the  ingredients  be  properly, 
mixed,  and  put  up  in  a veflH.to  fettle..  Wafli  your, 
neck,  bread  and  fhoulders,.  ftrft  in' water  that  camo- 
mile flowers  has-been  boiled  in,.,  mixed  with  white  wine,, 
let  it  dry  in,  and  then  rub  this  liquid  upon  it,  and  the 
Ikin  .will  appear  quite  tranfparent. . 

To  beautify  the  Face  after  the  Perf/n  has  been  ajfiidedt 
with  the  Scurvy. 

Take  of  rofe-mary  flowers,  . cam phire,  .and  frankin- 
cenfe,  each  a.dram,  infufe  them  into  an  ounce  of  fu- 
mitory-water, mixed  with  half  a pint- of  white  wine. . 
When  they  have  flood  a night  and  a day,  let  them  fun- 
nier in  an  .earthen  vcffel  half  an  hour.over  a flow  fire, , 
then  pour  off' thfe  liquid, .and  whfen  it  is  cool,  rub  the.- 
face  with  it. . 

4 

To  prevent  the  returns  of ' Eruptions  by  the  Scurvy.  - 

Take  half  an  ounce  of  the  roots  of  jelly-flowers,  one  : 
ounce  of  the  juice  of  lemons,  .a  dram  of  aloes,  and  . 
two  ounces  of  pelli tory- water ; . when*  they  are  all  pro- 
perly mixed,  .put  to  them  two  drams  of  oil  of  myrrh  ;; 
let  the  whole  foke  together  twenty-four  hours,  then-, 
ftrain  the  liquor  through  a cloth,  fet  it  to  cool,  and-i 
rub  the  parts  offended  with  it. . 

To  snake  the  Hands  Sof(  and  Whitts 

Beat  in.  a morter>two  ounces  of  blanched  almoiids1,, 
with  four  ounces  of  the  flowers  of  beans  ; put  to  them, 
four  ounces  of  Caftile  foap,  . with  a pint  of  rofe-water;r. 
then  let  them  be  ail  beat  up  together,  and  when  you 
ufe  them  for  your,  hands,,  moifien  them  with  warm, 
v milk,. 

To  prevent,  the  Skin  from  peeling  off  the  Hands. 

Take  four  drams  of  pomatum,  half  an  ounce  of  fine  * 
ned’wax,  two  drams  of  oil  of  rofes,  two  drams  oTborax* 

with 
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with' -four  ounces  of  venifon  fewet;  hold  them  over  a 
gentle  fire  till  they  begin  to  melt,  then,  make  them  up 
into  an  ointment,  which  you  mull  lay  upon  the  hands 
when  you  go  to  bed,  and  in.  the  morning  let  it  be 
walhed  of!'  with  warm  milk.  Continue  to  do  fo  three 
nights  fucceflively,  and. then  the  hand  will  appear  white 
and  beautiful. . 

To  fecttrt  Nails  that  are  likely  to  fall  off. 

Take  a gill  of  white  wine,  two  drams  of  powder  off 
acrimony,  and  the  white  of  an  egg,  beat  them  all  up.’ 
together  in  amorter,  then  ftrain  the  liquid  into  a wide 
mouthed  bottle  where  it  muft  Hand  to  fettle,  then  take  - 
a. linen  cloth  dipped  in  this  and  rub  the  nails,  with  that 
part  of  the  finger  above  them, , and  the  nails  will  re- 
main firm. . 

To  pre-vent  she  Slin  from  grooving-  over  the  Nails. 

Take  a fcruple  of  falt-petre,  .two  drams  of  barley, 
.meal,  a dram  offugar-candy,  and  halfa  dram  of  powder 
of  callus ; put.  to  them  as  much  honey  as  will  make  a 
thick  liquid  for  a plailler,  put  it  upon  a piece  of  lea- 
ther, and  clap  it  upon  that  part  of  the  finger  where  the 
lkin  is  like  to  grow  over  the  nail.  . It  has  been  often 
ufed  with  great  fuccefs,  .and  feldom  ever  failed,  nor  ■ 
is  it  attended  with  any  danger  to  the  perlon  who  tries  r. 
it. 

To  take  Spots  out  of  the  Nails.  - 

Take  two  drams  of  Venice  turpentine  with  one  dram.  • 
of  myrrh,  mix  them  together  over  a flow  fire  in  an 
earthen  veffel  ; then  fet  it  to  cool,  . when  you  muft. 
fpread  a fmall  piece  upon  leather,  and  keep  it  all  night 
upon  your  nails.  D o-.it  three  nights  fucceflively,  and. the 
fpots  will  difappear. 

To  recover,  the  Colour  of  Nails,  that  have  become  black 
by  bruiting. 

Mix  two  fcruples  of  flour  of  lulphur,  with  two  drams 
of  capons  gieafe,  and  the  fame  quantity  of  oil  of  camo- 
mile ; 
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mile  ;•  put  to  it  a dram  of  the  oil  of  roles,  and  a few 
grains  of  cummin-feed;  mix  the  whole  together,  and 
lay  a fmall  bit  on  Leather,,  which  mult  be  put  to  the  nails 
when  you  go  to  bed* 

T o make  a fine  Water  for  whitening  the  Skin. 
Grate  the  crumb  of  a penny  roll  into  a pint  of  new 
milk  warm  from  the  cow,  put  to  it  one  ounce  of  the 
roots  of  daffodil,  and  two  ounces  of  the  roots  of  fnake- 
weed,  let  them  diftil  in  a glafs  over  a flow  fire  two 
hours ; then  put  to  the  ingredients,,  one  pint  of  hun- 
gary-water  ; when  you  have  ftraiaedout  the  liquid,  fefc 
it  to  cool,  and  mix  with  it  a few  grains  of  mulk, 
with  a half  a pint  of  fennel-water,  then  rub  the  Ikin 
all  over,  and  it  will  appear  tranlparent. 

To  make  fine  halfamic  Water. 

Take  four  ounces  of  borax,,  a dram  of  mufk,  a 
fcruple  of  ambergreafej  three  ounces  of  white  dittany, 
with  an  ounce  of  each  of  the  following  articles,  viz; 
aloes,  aloes  wood,, ginger,,  cloves,  myrrh,,  frankincenfej, 
gum-arabic,  gum-ivy,  oil  of  bays,  and  a pound  of  Venice 
turpentine  ; infufe  the  whole  into  four  quarts  of  bran- 
dy, and  beat  them  together  in  a morter,  then  fqueeze 
the  liquor  out,  and  putr  it  up  in  bottles  for  ufe„. 
When  rubbed,  on.  the  Ikin  it  makes  it  look  foft  and 
agreeable*. 

To  make  firne  Water  to  /often  the  Skin v 
Mix  together  the  flowers  of  lavender  and  fumitory 
each  two  ounces,  one  ounce  of  frankincenfe,.  and  a 
quarter  of  an  ounce  of  camphire  put  to  them  two 
ounces  of  orange  flowers,  three  ounces  of  rofemary, 
and  one  ounce  and  a half  of  the  flowers  of  balm  ; 
pour  upon  them  half  a pint  of  the  fpirits  of  wine, 
and  fix  pints  of  white  wine,  let  the  whole  fteep  together 
twenty-four  hours,  then  take  it  and  rub  the  Ihoulders, 
breads  , and  neck  j,  it  will  make  the  Ikin  feel  as  fmooth 
as  fattitv. 


Tee 
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To  make  a fiwarthy  Complexion  appear  agreeable. 

Sift  the  flour  out  of  half  a peck  of  wheat  bran,  then 
put  to  the  bran  eight  new  laid  eggs,  and  fix  pints  of 
whi  e wine  vinegar  ; let  the  eggs  be  beaten  as  fmall  as 
poflible,  and  when  the  whole  is  properly  mixed,  let  it 
diftil  over  a flow  fire ; when  it  has  flood  a day  to  fettle, 
take  a little  of  it  and  rub  your  face  every  day  for  a fort- 
night, and  it  will  look  extremely  fair. 

To  make  fine  waff  Balls  to  beautify  the  Hands  and  Face. 

Mix  together  a dram  of  nutmeg  grated  fmall,  four 
ounces  of  benjamin,  one  ol  orrice,  three  of  ftorax,  one 
of  dried  peel  of  citron,  half  an  ounce  of  cinnamon,  and 
the  fame  quantity  of  cloves,  put  to  them  one  ounce  of 
pomander,  and  half  an  ounce  of  yellow  fanders  ; beat 
all  up  with  four  ounces  of  Caflile  foap,  to  which  muft 
be  added  as  much  rofe-watcr  as  wili  make  the  whole  in- 
to a fine  pafte ; then  make  it  up  into  little  balls  ; which 
to  prefcrve  the  fcent  muft  be  rolled  in  almond  powder,, 
then  let  them  be  tied  up  in  fine  writing  paper,  and  put 
in  boxes  till  you  ufe  them. . 

To  make  a F erf ume for  taking  away  all  Sorts  of  di f agree  able 

Smells. 

Take  an  ounce  of  the  oil  of  turpentine,  half  an  ounce 
of  wood  of  faflafras,  one  dram  of  fulphur,  and  an  ounce 
of  frankincenfe,  with  the  fame  quantity  of  cedar  wood  ; 
when  you  have  rafped  the  woo^  fmall,  let  the  whole  be 
mixed  up  properly  into  balls,  and  when  you  fmell  any 
thing  difagreeable  in  your  chamber,  burn  one  of  them,, 
and  that  will  remove  it. . 

To  make  fine  fcent  ed  Snuff. 

Take  a morter,  hold  it  over  the  fire  till  it  is  warm,, 
put  in  it  a pound  of.  fnuff  that  has  been  mixed  with 
herbs,  when  you  have' melted  upon  it  a few  grains  of 
ambergreafe,  beat  the  whole  together  till  it  is  properly 
mixed,  then  rub  fuch  as  flicks  together  with  your  hands 
till  it  is  foft,  fill  it  up  in  tin  boxes,  already  prepared 
for  . the  purpofe,  and  keep  it  for  .ufe. 
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7ij  fine  liquid  Snuff fbr  the  'Brain. 

Take  eight  drops  of  oil  of  lavender,  and  the  fame  quan- 
tity of  mace,  fix  drops  of  marjoram,  two  pounds  of  rofe- 
mary  flowers,  and  let  the  whole  be  fteeped  three  days 
in  a pint  of  benjamin  water  ; keep  it  clofed  up,  and 
when  you  are  leized  with  a weaknefs  in  the  brain,  or 
And  the  approach  of  dizzinefsmr  other  fits,  hold  your 
nofe  to  the  veflel,  and  you  -will,  in  lefs  than  a minute, 
find  yourfelf  perfectly  well. 

To  make  a fate  <ivaftng  Powder. 

Take  four  ounces  of  the  flour  of  French  barley,  two 
■ounces  of  the  oil  of  fweet  almonds,  fix  drams  of  benja- 
min, and  a handful  of  the  leaves  of  white  rofes,  half 
an  ounce  offperma-ceti,  one  ounce  of  white  chalk  beaten 
'to  a powder,  and  a quarter  of  an  ounce  of  white  tartar ; 
one  fcruple  of  the  oil  of  cloves  and  lavender  ; mix  all 
•.thefe  together,  then  beat  them  to  powder  in  a morter, 
and  keep  it  in  a box  to  be  ready  when  you  wafh  your 
hands. 


7b  make  perfumed  Pafie  for  Bracelets . 

Take  half  an  ounce  of  turpentine,  four  grains  of  am- 
bergreafe,  and  the  fame  quantity  of  mufk,  put  to  them 
a dram  and  a half  of  calamita,  two  drams  of  benjamin, 
and  of  the  following  articles  half  a fcruple  each,  •Viz. 
flowers  of  lavender,  cloves,  mace,  and  wood  of  aloes  ; 
let  the  whole  be  diflolved  in  as  much  rofe-water  as  will 
turn  them  to  a pafte,  then  let  them  be  beaten  together 
in  a morter,  and  put  up  in  paper  for  ufe. 

To  make  a Perfume  to  carry  in  a Box  in  your  Pocket. 

Take  two  fcruples  of  the  flowers  of  benjamin,  half  a 
fcruple  of  the  flowers  of  rofes,  one  fcruple  of  orange- 
peel,  a little  nutmeg  grated  fmall,  eflence  of  cinna- 
mon and  orange,  each  a fcruple  ; mix  with  thefe  half 
an  ounce  of  jeflamine  butter,  a few  grains  of  mulk  and 
amber ; beat  them  all  together  till  they  are  properly 
mixed  in  a morter,  then  put  the  powder  in  a box. 


An 
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An  excellent  Perfume  to  be  ufed  when  you  are  afraid,  of 
noxious  Air. 

To  one  dram  of  mulk  of  Alexandria,  add  an  equal 
quantity  of  ambergreafe,  two  fcruplcs  of  the  oil  of  rho- 
dium, and  as  much  balfam  of  Peru  ; one  dram  of  yel- 
low fanders,  half  a dram  of  calamita,  cinnamon,  cloves 
and  mace ; when  you  have  beaten  them  all  together, 
put  to  them  two  drams  of  civet,  then  let  the  whole  be 
$>ut  into  a box  and  kept  in  your  pocket. 

-An  excellent  Remedy  for  Freckles  in  the  Face , that  feldom 
fails  cf  Succtfs. 

Mix  an  ounce  of  lemon-juice  with  two  ounces  of 
Venice  foap,  add  to  it  half  an  ounce  of  oil  of  almonds, 
and  the  fame  quantity  of  oil  of  tartar;  fet  it  in  the  fun, 
and  keep  llirring  it  every  day  till  it  becomes  hard,  then 
foften  it  with  oil  of  rhodium,  and  keep  it  for  ufe. 

■Another  Remedy  for  Freckles,  of  a more  fimple  Nature , 
which  may  be  ufed  when  the  Complaint  is  notfo  inveterate. 

Mix  with  oil  of  rhodium,  half  an  ounce  of  oil  of 
tartar,  and  an  ounce  of  oil  of  fweet  almonds.  Let  them 
Hand  together  in  a veflel  three  days,  then  rub  the  face 
over  with  it,  and  it  will  regain  its  primitive  colour  j 
only  take  notice,  that  altho’  it  makes  your  Ikin  fmart, 
yet  it  will  not  do  it  any  hurt,  for  that  fmarting  is  a fure 
Jign  that  k has  operated. 

<T 9 remove  from  the  face , Spots  of  a long  Standing. 

Dilfolve  in  a quart  of  barley-water,  two  ounces  of 
benjamin,  and  the  fame  quantity  of  ftorax ; put  to  it 
a pint  of  brandy,  which  will  give  it  a fine  redifh  co- 
lour. When  you  ufe  it  take  a bafon  filled  with  clear 
fpring  water,  and  pour  a few  drops  into  it,  which  you 
mult  mix  with  the  water,  and  then  rub  it  on  your  face. 
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f’t  prevent  a Confumption,  where  you  have  Rea/on  is  fear 
its  Approach. 

TAKE  two  eggs  new  laid,  and  let  them  Hand  in 
the  embers,  until  they  are  quite  hot,  but  not 
hard,  then  take  them  out,  and  when  you  have  made 
a hole  in  one  end  pour  out  the  whites ; put  into  the 
empty  part  of  the  eggs  cinnamon,  fugar  and  rofe  watery 
then  fet  them  again  in  the  embers,  and  when  they  arc 
enough  take  them  up  and  eat  them. 

To  prevent  lovsnefs  of  Spirits. 

Mix  a gill  of  fack  with  an  ounce  of  fyrup  of  cloves, 
a pint  of  mint  water,  and  a pennyworth  of  faftron,  put 
them  all  together  into  a bottle,  and  let  them  (land 
about  a week,  when  you  may  drink  a glafs  of  the  li- 
quor as  often  as  you  find  a return  of  the  complaint. 

'To  prevent  faulting  Fits. 

Take  of  orange  flowers,  and  damalk  rofes  each  a 
dram,  compound  piony-waters,  and  flrong  cinnamon, 
two  drams  each ; mis  with  them  a fcruple  of  Gafcoign’s 

Q,  powder. 
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powder,  three  drams  of  fyrup  of  gilly  flowers,  and  a 
drop  of  oil  of  cloves,  put  the  whole  ingredients  into  a 
bottle  with  two  ounces  of  water  wherein  black  cherries 
have  been  fleeped,  and  let  it  Hand  a few  days,  then  it 
will  be  ready  for  ufe,  and  a glafs  mull  be  taken  when 
you  dread  the  return  of  the  lit. 

To  create  an  Appetite , and  prevent  the  want  of  Reft. 

Put  an  ounce  of  bark  to  a quart  of  the  infuflon  of  bit- 
ter Ample,  and  mix  therewith  two  ounces  of  flypticum 
helvetic,  let  it  Hand  clofed  up  in  a bottle  a week,  and 
take  four  fpoonsful  of  it  about  two  hours  before  dinner, 
repeating  the  fame  practice  ten  days,  and  you  will  have 
a good  appetite  for  dinner. 

A fine  Powder  to  firengthen  the  Brain,  and  prevent  Hjfie- 

ric  Fits. 

Take  two  drams  of  white  piony  root,  one  dram  of 
white  briony,  two  fcruples  of  fait  of  amber,  the  fame 
quantity  of  caflor,  and  four  drops  of  oil  of  amber  ; 
beat  them  all  into  a powder,  and  keep  it  to  take  in 
the  nofe  like  fnufF. 

To  make  a fime  Cordial  to  prevent  the  Palpitation  of  the 

Heart. 

Take  eighteen  grains  of  falfron,  clipped  fmall,  two 
fcruples  of  cochineal,  four  ounces  of  black  cherry  wa- 
ter ; digefl  the  whole  together  for  an  hour  over  a flow 
fire,  in  an  earthen  veflel,  then  pour  upon  it  a gill  of 
good  canary  ; when  you  have  fqueezed  the  liquor  thro’ 
a clean  linen  cloth,  add  to  it  cloves,  nutmeg,  and  oil 
of  cinnamon,  each  two  drops,  one  yolk  of  an  egg,  a 
dram  of  the  fpirit  of  lavender,  half  an  ounce  of  the 
fpirit  of  ralberries,  and  one  ounce  of  gilly-fiuwers,  mix 
the  whole  up  together  in  a glafs  morter,  and  it  will  be 
ready  for  ufe. 

For  Agnijh  Complaints  in  general. 

Mix  ten  grains  of  powder  of  crabs  claws  with  fifteen 
grains  of  fait  of  wormwood,  when  you  have  beaten 

them 
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them  together,  pour  upon  them  Tome  cordial  water,  and 
take  a few  drops  at  a time,  when  you  expeft  the  return 
of  the  fit. 

For  a T ertian  Ague,  or  that  Sort  which  returns  once  in 
three  Days. 

When  the  third  fit  is  over,  and  you  begin  to  expedt 
a return,  infufe  two  fcruples  of  jefuits  bark  into  a glafs 
of  wine,  and  drink  it  up;  continue  to  do  fo  after  the 
fit  is  over,  and  when  you  have  taken  it  about  fifteen 
times,  you  will  find  the  ague  beginning  to  leave  you. 
As  fome  perfons  may  not  like  the  bark  upon  account  of 
its  bitternefs,  they  may  put  to  it  as  much  fugar  as  will 
fweeten  it  to  your  tafte. 

An  Elettuary  for  intermiting  Fevers. 

Mix  one  ounce  of  fnake  root  with  a pound  of  jefuit’s 
bark,  both  beaten  into  a powder,  and  infufed  into  as 
much  fyrup  of  cloves  as  will  make  an  eledtuary.  Between 
the  fits  take  about  the  bignefs  of  a chefnut,  and  when1 
you  have  repeated  that  about  three  or  four  days,  you  will 
find  yourfelf  growing  better,  and  will  foon  after  be  welh 

To  ftrengthen  the  Stomach. 

Take  of  Spanifh  angelica  root  one  dram,  the  fame 
quantity  of  calamus  aromaticus,  two  drams  of  gentian 
'root,  roman  wormwood,  and  tops  of  centuary,  each  a 
quarter  of  a handful ; put  to  them  half  a dram  of  cori- 
ander feed,  and  let  the  whole  fimmer  in  an  earthen  vef- 
fcl  over  a flow  fire,  with  a pint  of  clear  fpring  water  ; 
then  let  the  liquor  be  (trained  off,  and  put  to  it  four 
ounces  of  gentian  water,  fet  it  to  cool  in  a bottle,  arid 
drink  two  fpoonsful  of  it  in  the  day,  one  when  you  get 
up  in  the  morning,  and  the  other  about  five  in  the  af- 
ternoon, but  you  mult  not  eat  any  thing  till  an  hour 
afterwards. 

A ufeful  Receipt  to  prevent  an  Afthtna. 

Take  half  a pound  of  elecampane,  roots  of  fennel 
and  parlley  each  two  ounces,  white  horehound,  maiden- 

Q_2  hair, 
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hair,  hyfop  and  fcabious,  each  an  ounce,  nettJe  and 
crefs  feeds  with  orrice  each  half  an  ounce,  four  ounces 
of  bay  berries,  half  an  ounce  of  cummin-feeds,  and  two 
drams  of  ipikenard  ; fteep  the  whole  in  a gallon  of  white 
wine,  then  pour  off  the  liquor  and  diflil  it ; drink  one 
gill  every  morning  when  you  get  up,  and  you  will  find 
great  benefit  from  it. 

An  Eleiluary  for  a 'violent  Ajlhma . 

Take  half  an  ounce  of  liquorice  powder,  four  ounces 
of  purified  honey,  flower  of  fulphur,  annifeed,  and  ele- 
campane, each  three  drams ; mix  all  thefe  together,  and 
take  about  the  quantity  of  a nutmeg  three  or  four  times 
a day. 

For  a 'violent  Cough,  arifng  from  an  Ajlhma. 

Jnfufe  three  drams  of  garlick,  and  half  an  ounce  of 
muftard  feed  into  a quart  of  white  wine,  let  it  ftand  a 
week  clofed  up,  and  drink  a glafs  of  it  as  often  as  you 
pleafe. 

An  excellent  Elixir  for  the  Chin-cough  in  Children. 

Take  of  liquorice  root  and  honey,  each  four  ounces, 
flowers  ofbenjamin  one  dram,  half  a dram  of  annifeed, 
two  fcruples  of  camphire,  and  an  ounce  of  fait  of  tartar; 
infufe  the  whole  into  a quart  of  rectified  fpirits  of  wine  ; 
let  it  digefl  in  the  liquor  about  four  weeks,  only  that 
you  mult  take  care  t©  fliake  it  once  every  day  ; thfin  let 
it  be  ftrained  off  and  bottled  up  for  ufe.  Give  the  child 
from  five  to  twenty  drops,  according  to  its  age  and 
ftrength. 

To  make  peBoral  Pills  for  an  Afhma. 

Mix  of  orrice,  liquorice,  and  powder  of  elecampane, 
each  one  fcruple  ; two  fcruples  of  fugar  candy,  and 
half  a fcruple  of  flower  of  benjamin ; put  to  thefe  as 
much  balfam  of  fulphur  as  will  make  it  into  pills  ; then 
take  three  in  the  morning  and  the  fame  number  when 
you  go  to  bed. 

A Remedy 
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A Remedy  for  a frefs  Bruife. 

Mix  a large  handful  of  parlley  with  half  a pound  of 
freih  butter  ; chop  the  whole  together,  and  let  it  be  ap- 
plied warm  to  the  wound. 

1“ ■)  cure  inward  Bruifes. 

Take  two  drams  of  white  fugar  candy,  one  dram  of 
fperma  ceti,  when  you  have  grinded  them  together, 
take  as  much  balfam  of  fyrup,  as  is  neceflary  to  make 
it  into  pills,  then  beat  the  whole  in  a morter  with  a 
warm  peftle,  and  take  four  of  the  pills  at  different  times 
of  the  day, . 

For  fopping  the  Blood  of  a Wound. 

Take  two  drams  of  the  colcothar-  of  vitriol,  walk  it 
clean  from  the  falts,  and  apply.it  to  the  cut  or  wound ; 
it  feldom  fails  of  fuceefs  ; but  where  that  cannot  be  had, 
take  a cobweb  with  a little  chalk,  and  put  to  the  cut, 
tie  it  clofe  up. in  a linen  rag. 

To  cure  a Burn. 

Beat  two  drams  of  fait  with  two  raw  onions,  in  a 
morter,  and  when  they  are  properly,  mixed,  :apply  fome 
of  it  to  the  part  affedted.- 

A>i  Ointment  for  Chilblains,  Kibes,  Whitlows,  &c.  in 

Children. 

Take  fix  drams  of  wheat  flour,  ten  drams  of  honey, 
feven  ounces  of  good  freih  butter,  rofin  and  wax  each 
four  ounces  ; when  all  thefe  are  properly  mixed,  fpreafl 
fome  of  it  upon  a piece  of  leather,  and  apply  it  to  the 
part  affedted,  taking  care  to  change  it  as  often  as  it 
grows  hard. 

Another  approved  Remedy  for  Chilbains,  &c. 

Pare  off  the  outfides  of  half  a dozen  of  turnips  freih 
pulled  and  lay  them  on  a plate  before  the  fire  till  they 
grow  foft,  then  let  them  be  tied  on  the  fore  as  hot  as 
the  patient  can  bear  them.  It  is  ufed  in  many  places 
of  the  country  with  very  great  fuceefs. 

* 0.  3 To 
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To  cure  Chaps. 

Mix  three  ounces  of  beef  fuetwith  one  ounce  erf  bee’s 
wax,  half  an  ounce  of  Stralburgh  turpentine,  and  as 
niuch  oil  of  bitter  almonds,  as  will  make  it  into  an 
ointment ; when  the  whole  is  melted,  anoint  the  chaps 
with  it  as  hot  as  the  patient  can  bear,  and  the  parts  will 
be  whole  in  a few  days. 

A ufeful  Poultice  for  Whitlows. 

Take  eight  drops  of  balfam  of  Peru,  two  drams  of 
cemmon  rofin  in  fine  powder,  mix  with  them  the  yolk 
of  a new  laid  egg  : let  the  whole  be  beaten  together,  and 
made  into  a poultice  to  lay  to  the  fore. 

A Poultice  for  kihed  Heels . 

Roafl  two  turnips,  and  two  onions,  then  put  to 
them  an  ounce  of  turpentine,  make  the  whole  into  a 
poultice,  and  lay  it  on  the  fore. 

For  Gripes  and  Worms  in  Children. 

Take  two  drams  of  rhubarb,  annifeeds  and  liquorice 
each  two  fcruples,  two  ounces  of  Honed  raifins,  and  put 
the  whole  into  a bottle  with  a quart  of  mild  ale;  when 
it  has  Hood  a week,  let  it  be  ftrained  into  another  bot- 
tle, and  give  the  child  a fpoonful  in  the  morning. 

An  excellent  Remedy  for  the  Cholic. 

Take  of  orange-peel  what  quantity  you  pleafe,  and 
when  it  has  dried  as  much  as  polfible,  let  it  be  beaten 
fmall  to  a powder ; when  the  fit  comes  on,  take  from 
half  a dram  to  two  fcruples. 

To  make  Tinttwe  of  Rhubarb  for  the  Cholic. 

Infufe  into  a quart  of  brandy  two  ounces  of  rhubarb, 
cut  into  thin  flices,  and  let  it  Hand  a week  : when  the 
fit  comes  on,  take  three  ounces  of  it  fora  dofe  ; but  if 
the  patient  has  anaverfion  to  brandy,  then  take  the  fame 
quantity  of  cinnamon  water. 


For 
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For  fuch  Cbolics  as  are  attended  c with  Vomiting. 

Take  of  compound  wormwood  and  black  cherry  wa- 
ter, each  two  ounces  ; an  ounce  and  a half  of  lemon 
juice,  one  dram  of  fait  of  wormwood,  one  ounce  of 
lyrup  of  poppies,  one  dram  of  fpirit  of  mint,  and  the 
fame  quantity  of  compound  lavender  ; mix  all  thefe  to- 
gether, and  take  three  fpoonsful  when  the  vomiting 
ceafes,  and  in  mod  cafes  it  will  prevent  the  return  of 
the  fit. 

A Medicine  for 'the  life  of  thofe  Ladies  who  are  a jf idled 
with  a confumptive  Cough  by  taking  too  * much  Phyfic. 
Take  a dozen  of  fine  raifins  of  the  fun,  flit  them 
open  and  take  out  the  kernels,  then  fill  them  up  with 
fmall  tender  leaves  of  rue,  and  let  the  perfon  affli&ed 
take  them  as  foon  as  fhe  awakes  in  the  morning  and 
not  eat  any  thing  till  two  hours  after,  or  if  fhe  can  faft 
till  noon  it  will  be  the  better; 

A nourijhing  Medicine  for  confumptVoe  Ladies. 

Take  a dozen  of  Cray  fifh.of  the  fmalleit  fort,  gut 
them  clean,  and  let  them  be  boiled  in  barley  water, 
until  they  become  of  a redifh  colour,  then  take  them 
out,  and  beat  them  with  the  fhells  in  a morter  till  they 
are  as  foft  as  mafh  ; let  the  juice  be  poured  out,  and 
given  to  the  patient  in  an  equal  quantity  of  chicken 
broth,  or  any  other  broth  that  is  not' too  ftrong. 

Vo  make  artificial  Affes  Milk. 

Take  two  ounces  of  farfaparilla,  fix  drams' of  thin 
fhavings  of  ivory  ; two  drams  of  faffafras  cut  thin,  an 
ounce  of  antimony  beaten  to  a powder,  and  tied  up  in 
a thin  linen  rug  ; put  the  whole  into  two  quarts  of  fpring 
water,  which  mufl  be  boiled  till  it  is  reduced  one  half, 
then  ftrain  off  the  liquor,  and  put  to  it  two  drams  of 
bruifed  liquorice  ; take  a gill  of  it  three  times  aday 
mixed  with  a fpoonful  of  warm  milk, 
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A fine  Water  uffjil  in  Confunptions.  ■ 

Take  two  pounds  of  fnails  in  the  lhells,  fix  nutmegs 
fliced  thin,  leaves  of  pennyrroyal,-  hyfop  and  ground 
' ivy,  four  handfuls  of  each  j mix  the  whole  together, 
and  pour  upon  them  a gallon  ’ of  new  milk- from  the- 
cow, -then  diltil  the- ingredients  over  a flow  fire,  and 
fweeten  it  with  fugar  candy  ; when  it  has  flood  to  cool, 
flrain  ofF  the  liquor,  and  let  it  be  bottled  up  for  ufe. - 
Three  gills  of  it  -may  be  taken  at  different  times  in  the 
day. . 

For  ci' dry  Confiumpti've  Cough.  ■ 

Take  four  ounces  of  conlerve  of  red  rofes,  two  ounces 
of  the  fpirit  of  turpentine,  mix  them  together  as  well 
as  poflible,  and  take  a dram  failing  in ‘the  morning, 
and  the  fame  quantity  at  going  to  bed. 

Another  Receipt  for  a Confumption. 

Take  three  fpoonsful  of  red  rofe  water,  and  beat  in 
it  the  yolk  of  a new  laid  egg,  put  it  in  half  a pint  of 
red  cows  milk,  -add  to  it  a little  grated  nutmeg,  and 
fweeten  it  with  fugar  of  rofes.  It  muft  be  taken  every 
morning  for  a month,  and  the  patient  mull  be  fure  to  > 
fall  two  hours  after. 

A good  Ointment  for  the  Itch. 

Mix  an  ounce  of  brimilone,  and  the  fame  quantity 
of  oil  of  almonds,  with  two  ounces  of  hog’s  lard  ; put  • 
to  it  half  an  ounce  of  white  hellebore,  race-ginger  and 
falt-petre,.  of  each  a dram  and  a half;  one  fcruplc  of,- 
the  elfence  of  lemons,  let  them  be  all  mixed  properly 
into  a linement,  with  which  the  perfons  Ikin  mull  be 
anointed  every  night  until  the  diforder  is  removed. 

• 

An  Ointment  for  a dry  Itch. 

Take  three  ounces  of  turpentine,  and  walk  it  in  rofe 
water  ; put  to  it  fix  drams  of  the  oil  of  .rofes,  the  yolks 
of  three  eggs,  and  the  juice  of  three  oranges  ; beat  the 
whole  together  in  a morter,  then  make.it  up  into  an 
ointment,  and  rub  the  perfons  body  over  with  it. 

To 
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To  cure  Pains  in  the  Ears. 

Road  a large  head  of  garlick,  then  take  out  the  foft- 
eft  part,  and  mix  with  it  a little  mithridate  ; when  the 
patient  goes  to  bed,  let  it  be  tied  to  the  ear  as  hot  as 
fhe  can  bear  it,  and  continue  to  repeat  it  till  the  com- 
plaint is  removed. 

A Remedy  for  inflamed  Eyes. 

Mix  one  dram  of  fait  of  tartar,  with  a pint  of  frogs 
fpawn  ; let  them  dilfolve  together,  and  anoint  the  eyes 
with  the  compofition  feveral  times  every  day  the  till  in- 
Hamation  is  removed. 

To  remove  Films  from  the  Eyes-. 

Take  of  powder  of  pearls,  and  powder  of  coral,  each? 
an  ounce,  one  dram  of  crabs  eyes,  two  ounces  of  vir- 
gin honey,  and  let  them  be  all  mixed  together  as  an. 
ointment,  which  mud  be  applied  to  the  eyes  morning 
and  evening,  and  oftner  if  neceflary. 

An  excellent  Eye-water. 

Take  three  fpoonsful  of  eye-bright  water,  and  the 
fame  quantity  of  rofe-water,  put  to-  it  as  much  fugan 
candy  lifted,  as  will  lye  on  a diver  threepence,  with  an. 
equal  quantity  of  fifted  aloes,  lhake  them  all  together 
in  a bottle,  and  anoint  the  eyes  with  the  water  when 
you  go  to  bed- 

A Drink  neceffary  to  he  taken  in  Fevers. 

Take  four  ounces  of  ftoned  raiflns,  two  ounces 
©f  tamarinds,  boil  thpm  in  three  pints  of  fpring 
water  till  it  is  reduced  to  a quart,  then  drain  off  the 
liquor  and  give  it  to  the  patient. 

Another  Drink  ujeful  in  Fevers- 

Take  four  handfuls  of  the  leaves  of  rue,  and  let 
them  boil  in  fair  water  till  the  liquor  begins  to  tafte 
ftrong  of  the  plant ; then  let  it  be  drained  oft'  and  fweet- 
ened  with  fugar  to  the  patient’s  tade. 

& 
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A cordial  Bolus  to  be  taken  in.  Fevers. 

Take  half  afciuplfe  of  Goa  Hone  and  the  fame  quan- 
tity of  crabs  claws,  five  grains  of  powdered  faffron  ; 
mix  the  whole  together  and  make  it  up  in  a bolus  for 
the  patient. 

Wafers  to  be  taken  in  Fevers. 

Take  one  ounce  of  tamarinds,  the  fame  quantity  of 
the  juice  of  Spanifh  liquorice,  mafh  the  whole  togetiier 
in  a morter  with  two  drams  of  gum  tragacinth,  then 
lay  the  compofition  on  troches,  and  let  them  be  fet  to 
dry  in  a flow  oven.  They  are  to  be  given  one  at  time 
to  the  patient,  to  be  held  in  the  mouth,  as  they  contri- 
bute to  aleviate  drought,  by  keeping  the  mouth  moift. 

N.  B.  The  above  medicines  are  ufeful  in  fevers  in 
general,,  and  are  all  lefs  or  more  ufeful,  but  there  being 
fo  many  different  forts  of  fevers,  and  attended  with 
fuch  a.  variety  of  fymptoms,.  that  the  perfon  who  would 
preferibe  for  particular  ones,  ought  to  be  well  acquaint- 
ed with  the  conftitution  of  the  patient,  othenvife  he 
may  do  more  harm  than  good.  In  fuch  cafes,  therefore, 
it  is  the  duty  of  the  perfon  aillidted,  or  their  friends  to 
fend  for  a phyfician,  who  upon  examining  into  the  na- 
ture of  the  diforder,  and  the  patients  conftitution  will 
know  what  to  . apply. 

A Remedy  for  the  yellow  'Jaundice. 

Mix  two  ounces  of  fumitory,  with  the  fame  quantity 
ofthefyrup  of  borage,  and  a handful  of  round  headed 
meadow  fennel,  let  them  be  boiled  up  together,,  and 
the  liquor  given  to  the  patient  to  drink. 

An  excellent  Receipt  for  the  Rbeumatifnu 

Take  purflain*  water  lillies,  and  water  of  lettuce,, 
each  four  ounces;  fyrup  of  violets  and  fyriip  of  le- 
mon one  ounce  each  ; let  the  whole  be  mixed  togethe 
and  .given  to  the  patient  to  drink.- 
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Another  Remedy  that  feldqm  fails  of  Succefs. 

Take  grains  of  paraclife  powdered,  and  long  pepper, 
teach  half  a dram,  one  dram  of  Venice  treacle,  make 
the  whole  up  into  bolufes,  of  which  one  mull  be  taken 
when  you  go  to  bed,  and  when  you  begin  to  fweat, 
keep  drinking  fage  pofl'et,  taking  great  care  to  avoid 
catching  cold. 

Another  Remedy,  cheap , and  ltfeful  in  poor  Families. 

Make  pills  of  Scio  turpentine  that  has  been  waflied 
clean,  and  mixed  with  powdered  liquorice  ; take  two 
or  three  firil  in  the  morning  and  iaft  at  night. 

A Remedy  for  the  Scurvy  in  Winter. 

Take  four  handfuls  of  pine  or  fir  tops,  and  let  them 
be  cut  fmall,  half  an  ounce  of  winters  bark,  put  one 
quart  of  water  to  every  twenty  ounces,  and  when  it 
boils,  pour  into  it  four  ounces  of  juice  of  dandelion; 
when  it  has  boiled  half  an  hour  let  it  be  taken  off  and 
fet  to  cool,  then  put  to  it  half  an  ounce  of  fpirit  of 
feurvy-grafs,  horfe-raddifh-water,  and  fyrup  of  elder 
berries,  of  each  four  ounces,  let  it  iland  a day  to  dif- 
folve,  then  let  the  liquor  be  drained  off,  and  a quarter 
of  a pint  taken  twice  in  the  day. 

To  ftrengthen  the  Stomach  hy  an  external  Application. 

Take  mint,  wormwood,  and  mugwort,  an  ounce 
each,  beat  them  together  in  a glafs  or  done  morter, 
then  take  a little  of  the  mixture  and  lay  it  upon  the 
domach  when  you  go  to  bed. 

A Medicine  for  the  Gravel. 

Take  two  fpoonsful  of  the  juice  of  onions;  and 
mix  it  with  half  a pint  of  white  wine;  when  it  has 
flood  a few  hours,  let  the  patient  drink  of  it,  and  it 
will  give  him  immediate  relief. 

Another  Medicine  for  the  fame. 

Take  a glafs  of  water,  and  put  in  it  a fpoonful  of 
oatmeal,  when  it  has  flood  an  hour  ftrain  the  liquor, 

and 
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and  put  to  it  a fpoonful  of  clarified  honey;  take  it  at 
four  different  times  in  the  morning  failing,  mixed  with 
a little  water,  and  it  will  give  immediate  eafe. 

For  a fore  Mouth. 

Take  half  a pint  of  clear  water,  and  toil  in  it  a 
leaf  of  fage ; when  it  has  boiled  ten  minutes,  fet  it  to 
cool,  then  put  to  it  four  ounces  of  white  wine  vinegar, 
two  ounces  of  honey,  and  fix  drams  of  roch-allom,  fet 
it  on  the  fire  to  boil  again,  taking  care  to  fcum  it 
half  an  hour,  then  fet  it  to  cool,  and  wafh  the  mouth 
with  it  in  the  morning. 

Another  for  the  fame. 

Mix  with  one  pint  of  red  wine,  two  drams  of  pow- 
dered myrrh,  and  drink  a little  of  it  in  the  morning 
when  you  get  up. 

V.  * 

For  a Whitloe. 

Beat  a dozen  of  fnails  in  a flone  morter,  then  lay 
them  on  a piece  of  leather  and  apply  them  to  the  parts 
affedled,  keeping  the  plaifter  to  it  about  twenty  hours, 
when  you  take  it  off  you  may  put  another  to  it  of  die 
fame,  unlefs  the  pain  be  removed. 

A Remedy  for  Worms  in  Children. 

Take  two  ounces  of  diltilled  water  of  goats  rue,  and 
put  in  one  dram  of  clean  quick-filver  ; let  it  Hand  all 
night,  then  ftrain  it  through  a fine  linen  cloth,  to 
prevent  any  dregs  getting  into  it,  and  give  it  at  one 
doze  to  the  child. 

A Worm  Powder  for  Children. 

Take  mineral  of  ethiops,  and  powder  of  coralline, 
each  fifteen  grains,  two  grains  offaffron,  and  mix  the 
whole  into  a powder  to  be  taken  at  one  doze. 

For  Worms  in  grown  Perfons. 

Take  two  ounce  of  alexiterial  milk-water,  twenty 
drops,  of  elixir  proprietatis,  made  with  fait  of  tartar, 

„ epide- 
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epidemic-water,  and  compound  wormwood,  each  one 
dram,  let  them  be  mixed  into  one  draught  and  taken 
when  you  awaken  in  the  morning, 

For  an  extreme  Cough  in  children . 

Take  three  fpoonsful  of  hyfop-water,  and  one  ounce 
©f  fine  fugar  candy  beaten  to  a powder,  keep  it  on  the 
fire  till  the  fugar  is  difl'olved,  but  it  mult  not  boil, 
when  it  has  flood  to  cool  put  to  it  an  ounce  of  the  ofl 
qf  fweet  almonds,  when  the  whole  has  flood  about  two 
hours  fhake  them  together,  and  give  the  child  two  or 
three  fpoonsful  every  day  according  to  the  feverity  of 
the  cough. 

An  internal  Remedy  for  the  Rickets  in  Children. 

Take  of  harts-tongue-water  four  fpoonsful,  of  the 
fyrup  of  cloves,  clove  gilly-flowcr,  and  hyfop-water, 
each  two  fpoonsful,  twenty  drops  of  oil  of  fulphur,  and 
a child’s  fpoonful  of  alkermes  ; mix  the  whole  together 
in  a bottle,  and  give  three  fpoonsful  to  the  child  every 
morning  till  it  be  all  ufed,  and  if  it  has  not  fuccseded, 
yeu  may  repeat  it  again. 

An  external  Cure  for  the  Rickets. 

Take  one  pint  of  the  oil  of  neats  feet,  a handful  of 
dwarf  elder,  and  as  much  cammomile  flowers,  beat 
the  herbs  in  a morter,  with  the  oil,  then  let  it  be  fet 
over  a flow  fire  ; when  it  has  boiled  half  an  hour  let  it 
be  taken  off,  and  the  oil  flrained  through  a cloth  ; 
when  you  ufe  it,  anoint  the  child  all  over  before  the 
fire,  except  the  head,  and  give  to  drink  hyfop  boiled 
in  fpring  water. 


For  hoarfnefs  in  Children 

Take  of  crab  verjuice  half  a pint,  two  fpoonsful  of 
the  juice  of  fage,  put  to  them  half  a pound  of  loaf 
fugar  grated  down,  when  you  have  mixed  them  together, 
let  them  boil  till  they  come  to  fyrup,  give  the  child  a 
little  before  it  fucks,  and  if  it  is  troubled  with  a phlegm 
give  it  fome  morning  and  evening. 
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For  a foppage  in  the  Ear. 

Take  halfapint  of  barley-water,  two  ounces  ofhun- 
gary-water,  an  ounce  and  a half  of  honey  of  rofes ; mix 
them  together,  and  when  you  have  fyringed  a little  into 
the  ear,  dip  a piece  of  cotton  in  the  oil  of  almondj,  and 
flop  it  up  for  a day. 

For  a Noife  or  Ringing  in  the  Ears 

Drop  oil  of  bitter  almonds,  mixed  with  oil  of  clove* 
on  a little  cotton,  fqueeze  it  into  the  ear,  and  lie  fome 
time  on  the  contraiy  fide;  do  this  when  you  goto  bed, 
and  drink  wine  mixed  with  rofemary  to  make  you  fweat, 
keep  yourfelf  warm,  and  the  ear  ciofed  up.  ' 

T’o  take  an  Infeft  out  of  the  Ear. 

Take  oil  of  bitter  almonds,  and  tinfture  of  myrrh, 
each  two  drams,  oil  of  favine,  ami  wormwood,  each 
ten  drops,  when  you  have  mixed  all  thefe  together,  pour 
a few  drops  in  the  ear,  and  it  will  either  draw  out  the 
infeft  or  kill  it. 
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Aigreatvariety of  tha  mod  approved  Receipts^ 
neceflary  to  be  known  by  every  Lad  y,HouiIi- 
keeper,  and  Servant, 

G H A P;.  XIX.. 

To  defroy  Buggt. 

TAKE  half  a pint  of.  the  belt  rectified  fpirits  of 
wine,  fuch  as  is  ufed  in  lamps ; put  to  it  half  a 
pint  of  new  oil  of  turpentine,  when  you  have  mixed 
them  together,,  put  in  the  liquid  a few  bits  of  cam- 
phire,.  and  when  it  is  diffolved,  let  them  be  lhaken  two 
or  three  times,,  then  dip  in  it  a fpunge  or  linen  rag, 
and  walh  the  furniture  with  it  where  the  vermin  are 
lodged,  it  will  kill  them  as  foon  as  they  are  touched 
with  it,  and  the  quantity  mentioned  in  this  receipt  will 
ferve  for  any  bed  whatever,  fo  that  you  will  know  how 
much  is  wanted  for  the  whole  houfe. 

Another  Method for  defraying  Buggs, 

Take  as  much  oil  of  turpentine,  and  foap  lees  as  your 
furniture  requires,  rub  the  bedlteads,  &c.  over  with  it, 
and  fmoak  the  room  with  brimftone. 

R z 
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To  defroy  Rats,  We nps,  and  Mice. 

Mix  crude  mercury  with  arfenick,  and  rub  the 
compofmon  over  pieces  of  fat  bacon  or  cheefe,  fpread 
the  pieces  in  different  parts  of  the  rooms  or  out-houfes, 
uhere  they  are  mod  numerous,  and  all  fuch  as  tafte  of 
i t will  die.  Be  careful  to  give  notice  of  it  to  every  per- 
lon  in  the  family,  becaufe  many  fatal  accidents  have 
happened  where  that  was  negletted. 

To  prevent  Weaps  from  fucking  Eggs. 

?ut  a handful  of  rue  in  each  of  the  hens,  ducks  or 
geele  nells,  and  the  weafles  will  not  come  near  the 
CSSS-  , 

To  defray  Fleas. 

Boil  wormwood  and  wild  cucumbers,  fprinkle  the 
r-som  with  the  water,  and  lay  between  the  mat  and 
the  bed,  herbs  called  hounds- tongue,  and  arfomart, 
which  grows  wild  in  the  ditches. 

1 7" 0 defray  Lice. 

Make  an  ointment  of  hog’s  lard,  the  juice  of  fage, 
and  a few  grains  of  quick-filver,  rub  it  on  the  Ikin, 
and  in  the  hair,  and  the  fmell  wiU  kill  the  ver- 
min. 

To  kill  Flies. 

Take  two  or  three  handfuls  of  helebtre,  bruife  it 
{mail,  deep  it  in  new  milk  mixed  with  orpiment,  fprin- 
kle the  room  with  it,  and  fucli  as  do  not  die,  will  remove 
from  the  place. 

To  defray  Moths  in  Hangings. 

Take  fulphur  and  korax,  and  burn  them  together  in 
the  room,  taking  care  that  the  doors  and  windows  are  all 
fafely  fhut.  The  fmoak  will  kill  them,  and  you  will 
not  be  troubled  with  them  again  for  fix  months,  whwi 
you  may  repeat  the  feme  experiment. 
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To  defray  Maths  among  Cloaths. 

Take  flowers  of  lavender,  fa-flifras  wood,  with  leaves 
of  rue  dryed  ; mix  them  together,  and  fprinkle- them 
upon  your  cloaths  both  linen  and  woolen*  when  you 
put  them  up  in  drawers  or  trunks. 

'Jo  defir oy  Worms  in  Bed/leads  and  other  wooden  Furniture. 

Take  a fufficient  quantity  of  vinegar,  and  put  to  it 
brimftone  and  florax,  then  wafh  the  furniture  with  it; 
and  it  will  deitroy  the  vermin.  This  is  commonly  ufed 
in  libraries,  to  prevent  the  worms  from  eating  the 
books,  the  method  is  to  take  out  the  books,  and 
when  the  lhelves  are  fweeped  clean,  wafh  them  with  this 
mixture.  • 

Yi'  make  Candlefiicks  and  other  Brafs  Furniture,  of  a fine 
Gold  Colour'. 

Put  announce-  off  burnt:roch  allom,  into  a pint  of 
fdap  lee,  boil  them  together,  and  rub  the  braffes  with  it} 
let  them  Hand  to  dry,  and  then  rub'  them  over  with 
tripolr,  and  it  will  not  only  remove  all  flains  or  fpots, 
but  alfo  give  the  brafs  a molt  beautiful  colour. 

To  • give  , -as  fine  lufire  to  Silver  ahd  Plate. 

Firft  let  it  boil  in  lye,  and  when  you  have  taken  it 
out,  rub  it  over  with  whitting  and  fet  it  to  dry,  then 
rub  off  the  whiting  with  a woolen  cloth,  and  rub  on 
the  plate  burnt  allom ; it  will  give  it  a bright  lus- 
tre. 


Flo  give  faded  Paintings  a' new  Glofs. 

Boil  an  ounce  of  glals-wort,  and  the  fame  quantity 
of  tartar,  in  a pint  of  water  till  it  be  reduced  on: 
half,  then  let  it  be  ftrained  off,  cleanfe  the  duff  from  the 
paintings,  rub  the  liquid  over  the  paintings,  and  they 
will  look  as  bright  as  at  firft,  - 

T o give  a new  lufire  to  faded  hangings. 

Soak-  fullers  earth,  and  cake  foap  in  water,  then 
ftrain  it  off  into  another  veflel,  feower  the  hangings 
i.,  R 3 ia 
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in  the  drained  water ; then  rince  them  in  fpring 
water,  wherein  fomeallom  hath  been  difl'oivcd,  when 
they  are  dry  rub  them  over  with  the  juice  of  lemons 
and  quinces. 

To  make  Linen  cloth  extremely  white . 

When  it  has  been  well  wafhed,  let  it  be  laid  on 
the  grafs  in  a hot  fummer  day,  and  when  it  begins 
to  diy,  wet  it  five  or  fix  days  with  water  in  which 
allom  and  chalk  hath  been  diffalved ; wafh  it,  and 
when  dry  it  will  have  a fair  white  colour. 

To  take  Greajy  Spots  out  of  Sattius  and  Silks. 

Take  the  bones  offheeps  trotters,  and  when  you  have 
burned  them,  let  them  be  beaten  to  powder,  lay  the 
pow  der  on  a piece  of  white  paper  on  each  fide  of  the 
place  where  the  fpot  is*  take  a lighted  coal,  and  when 
you  have  put  it  in  a fpoon,  fet  it  upon  the  upper  fide  of 
the  cloth  where  the  fpot  is,  and  the  heat  will  make  the 
afhes  fuck  out  the  greafe ; then  take  a piece  of  fine 
wheat  bread,  and  rub.  on  it,  until  you  fee  nothing  of 
the  flain  left. 

To  take  out  Spots  of  Pitchy  Tar,  Roftn,  or  Bee's  Wax. 

Dip  a feather  in  oil  of  turpentine,  and  rub  it  over  the- 
fpot  as  often  as  it  dries,  and  when  you  have  done  fo  five 
ar  fix  times,  the  ftain  will  be  removed. 

To  take  out  Stains  made  by  Ink  or  Fruit. 

Mix  the  juice  of  lemon  with  that  of  onion,  and  rub- 
it  over  the  ltain,  and  let  it  dry,  then  wafh  theilain  with 
fcap  diilblved  in  vinegar  ; deep  the  linen  in  chamber- 
lye,  andwafh.it  out  in  a ftrong  lather,  made  of.  cake 
fcap., 

To  take  iron  Moulds  out  of  Linen. 

Let  the  linen  be  firft  well  wafhed  in  boiling  watery 
anoint  the  place  where  the  mould  is  with  juice  of 
fennel,  when  it  is  dry,  let  it  be  wafhed  out  in  fine 
tafeile  loap,  and  the.  dain  will  be  quite  removed. 

To 


T*ie  FAMILY  INSTRUCTOR, 

/ 

T o take  Spots  made  by  Oil  out  of  white  or  red  Silks , 

When- you  have  wee  the  place  with  fpirits  of  wine,, 
rub  it  over  with  the  white  of  an  egg,  let  it  dry  in  th'q 
fun,  then  wafh  out,  and  let  it  be  well  prefled. 

To  take  Spots  cut  of  Crimfon  V rivet. 

Rub  the  fpots  over  with  fome  ftrong  aqua  vittc,.  then 
rub  on  the  fpots  whites  of  new  laid  eggs,  let  it  dry  in>- 
the  fun,  then  brufh  it  off,  and  the  colour  will  be  as 
frefli  as  ever. 

To  take  Spots  out  of  Scarlet  . 

Take  the  juice  of  lunerice,  and  when  you  Have  laid 
it  on  the  fpot,  let  it  remain  an  it  three  hours,  then  wafli 
it  in  warm- water;  if  itdoes  not  do  at  the  firft,  add  to 
the  juice  a little  foap,  and  it  will  take  take  it  ourefFec-^- 
Cually. 

To  fake  Spots  out  of  Cloth  in  Grain . 

Take  of  white  foap,  roach  allom,  and  tartar  of'tonnes,- 
three  ounces  each,  and  make  them  into  a fine  powder*, 
put  the  whole  into  an  earthen  pot,  over  a flow  fire, 
where  it  muft  remain  till  it  begins  to  frmmer,  then  put* 
to  it  an  ox’s  gall,  with  fome  allom  water,  let  them  be 
toiled  together,  and  walh-  the  fpots  with  it  while  it  is 
hot;  repeat  it  three  times,  after  which  let  it  be  wafhied 
in  fpring  water,  and  the  fpots-  will  be  entirely  eradica- 
ted'. 

To  take  Spots  onf  of  all  Sorts  of  Linen. 

Take  juice  of  forrel,  heat  it'  well  over  the  fire,  then^ 
rub  it  upon  the  fpots,  and  if  it  is  in  fummer,  let  it  be 
hung  up  in  the  fun  to  dry,  and  the  fpots  will  difapi 
pear; 

To  take  Spots  or  Stains  from  the  Hands. 

Mix  a final!  quantity  of  bay  fait  with  juice  of  lemon', 
wa(h  the  parts  that  are  ftained,  and  let  them  dry  grad- 
ually, when  you  have  done  fo  three  or  four  times,  the 
fpots  will  be  gone. 

„ ' ' 2V 
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To  clean  Chain-. 

Drop  feme  linfeed  oil:  upon  a woolen  rag,  rub  the 
chairs  with  it;, and  then  rub  them  hard  with  a dry  cloth 
until  they  appear  bright,  take  a hard  brufh,  and  rub 
upon  it  home  yellow  bee-wax,  brufh  them  all  over,  then 
rub  them  a with  rough  woolen  doth  and  they,  will  look- 
as  when. new.. 

To  clean  Tables, 

Flrift  rub  them  hard  with  a cloth,  then  mix  linfeed 
oil  with  brick -dull,  and  rub  them  over  till  they  are 
quite  clean,  take  a hard  brufh,  and  when  you  have 
rubbed  upon  it  feme  yellow  bees-wax,  brufh.  them  ti  11  j 
they  are  fo  clear'that  that  you  may  fee  your  face  in  them,- 
take  a flannel  cloth  and  rub  them  clean,'  and  they  wili 
have  a line  appearance*  - 

The  bejl  Way  to  clean  a Room.  • - 

Let  the  mop  and  the  brufh  be  rubbed  with  the-grain;  ■ 
that  is  with  the  length  of  the  board,  and  not  acrofs  the 
breadth,, neither;  let  the  boards-  be  wet  too  much,  for-' 
that  foaks  in  and  hurts  them;  take  feme  fine  dry  fand,, 
and  take  care  you ‘do  not  wet  too  much  of  • the  room  at : 
cnee,  but  asToon  as  it  is.  dry  rub  the  fand  upon  it,  and 
then  fweep  it  off  as  clean  as  poffible  ; rub  the  fkirting 
boards  with  a piece  of  flannel,  and  they  will  look  as  if' 
newly  painted,  but  take  care  that  the  oil  do  not  touch> 
the  floor,  for  that  will  ftaimit.  - 

To  clean.  Stairs . - 

The  method  is  much  the  fame  as  that  ofe  cleaning  a 
room,  only  take  care  to  have  your  face  always  to  tho 
afcent,  which  will  enable  you  to  give  them  a fine  co- 
lour ; let  the  hair- cloth  be  fwept  once  every  day;  and- 
once  a week  taken  up,  and  dufled,  then  fcour  them,  and 
when  dry  lay  on  the  clofh.  If  the  flairs  are  of  ftone, iec 
them  be  fct.ured  with  fand  and  water,  but  not  with  fire 
ftones,  as  that  is  apt  to  make  an  impreflion  on  the  Aeps, 
and  fpoil  their  beauty. 
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r<?  keep  Stairs,  Tables,  Beards,  &c.  clear,,  and  of  a brown' 
ijh  Colour  without  Wajhing. 

Take  a few  handfuls  of  mint,  tanfey,  and  balm,  ftrew 
them  on  the  floor  or  tables,  after  you  have  Waftied  them 
clean,  then  take  a long  hard  brufh,  and  rub  the  greens 
upon  the  boards  till  they  appear  bright,  then  fweep  off 
the  greensy  and  the  floor  will  look  like  mahogany,  and. 
have  a fine  fmell. 

T 0 clean  Windows* 

Let  a board  be  fixed  in  the  window,  and  one  perfon 
placed  upon  it  within  and  another  without ; in-OFder  t-o 
know  that  they  are  clean,  let  them  be  firft  rubbed  with  a 
thick  damp  cloth,  and  then,  with  a dTy  one  ; if  any  fpots 
remain,  put  upOn  them  ferae  whitting’,  then  rub  them 
clean,  and  they  Will  have  a tranfparent  appearance. 

To  chan  Oil-deaths  laid  on  Flows* 

Let  them  be  dry  rubbed  every  day,  and  once  a week 
let  them  be  turned  upflde  down,  for  a few  hours  ; at  the 
end  of  the  year  let  them  be  rubbed  with  milk  and  hung 
eut  to  dry,  then  let  them  be  rubbed  oyer  with  a cloth, 
and  they  will  look  as  well  as  at  firft.. 

Directions  to  nuajh  Lace. 

Rub  your  lace  over  with  foft  foap,  then  wrap  it  ove* 
a fmooth  board,  upon  which  a piece  of  cloth  has  been 
fall  fewed  ; put  over  it  another  piece  of  cloth,  and  let 
it  be  put  into  a boiler  filled  with  clean  water  and  kept 
on  the  fire  till  it  is  fcalding  hot.  Then  take  it  out  and 
ftretch  the  lace  on  a board  ; rub  it  with  a hard  brulh  to 
take  out  the  foap,  then  put  it  again  into  boiling  water, 
and  keep  prefling  it  with  a brulh  till  you  get  the  dirt 
wholcly  out.  When  you  think  it  clean,  mix  fsme  blue 
with  clean  water  and  let  it  boil,  after  which  make  fome 
good  fiarch,  and  put  to  it ; give  it  a gentle  boil  and 
Iqueeze  it  out.  Then  hang  the  board  with  the  lace  up 
to  dry,  and  take  it  off.  When  the  lace  is  taken  off,, 
let  k be  put  between  two  Iheets  of  paper,  a weightdaid- 
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over  it  all  night*  and  in  the  morning  it  will  look  2». 
frcfh  as  when  new.. 

To  make  Lace  that  is  turned  yellow,  appear  white. 

Mix  a quarter  of  an  ounce  of  powder  blue,,  with  a 
quarter  of  a pound  of  foft  foap,  rub  it  over  the  lace 
and  put  it;  into  the  water  while  itis  cold  if  it  is  very 
yellow,,  it  will  require  three  boilings,,  but  if  not  two 
will  be  fufficient..  When  you  take  it  out,,  rub  it  over 
with  foap  and  blue  mixed  as  before,  then  let  it  hang  up 
to  dry  in  the  fun*,  after,  which  you  mull  boil,  it  again*, 
and  it.  will.be  as  white  as  if  new. 

95 o waft?  Cnnrlricks. 

When  you  have  foaped  them  well  let  them  be  wafhed 
in  warm  water*  then  mix  fome  foap  and  blue  together, 
ana  rub  it  on  the  cloaths,.  then  lay  them  in  a tub,  and 
pour  boiling  water  upon,  them.;  when  they  have  laid 
two  hours  in  the  water*,  wafh  them  out,,  and  let  them 
be  rinfed.  in  cold  pump  water  with  blue^.  Take  great 
care  how.  you;fpon  them,,  othcrwife  they  will  he  apt  to 
fmge.. 

•i  in  c * 'j  v /^oc ' Jji'//  > j* 

To  nxxajb  Thread  and  Cotton  -Stockings. . 

Let  them  be-well  lathered  twice,  and  once  boiled  in 
water  mixed. with  blue;  then  let. them,  be  wafhed  out, 
and  folded  up  without  rinfing  ;;  put  a;  weight  upon 
them,,  and  let  them  be  preffed  at  lead  half  an  hour,, 
then  hang  them  up  to  dry  ; let  them  be  rolled  without 
ironing,  and  they  will  look  as  well  as  if  new. 

To  wajh  Worfied  Stockings- 

Letthem  be  wafhed  in  a cool  lather  till  they  are  quite- 
dean,  but  no  foap  mult  be  put  to  them,,  only  let  them 
be  rinfed  out  in  cold  water,,  and  hung  up.  to  dry,  fold 
them  and  they  will  be  fit  for-  uie.. 

To  'wajh  fine  Mujh'ns 

When  you*  have  folded  upi_the  mufliiis*.  let  them  be 
put  into,  dean  water  that,  is  not:  very  hot,,  otherwife 

• they 
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they  will  contraft-a  yellow  ilh  colour.  Then  let  the  wa- 
ter be  ftrained  through  a fine  cloth,  and  make  a lather 
of  fine  foap,  by  beating  it  with  a fmooth' Hick  burned 
round;  but  take  care  that  it  has  no  Splinters  in  it.  Then 
■let  the  muflins  be  put  into  the  water  and  walhed  one 
by  bne,  and  laid  to  foak.in  water  till  the  dirt  is  wholly 
ovrt.  Then  walh  them  in  water  milk  warm,  andfqueeze 
them  out  as  hard  as  poflible,  left  any  part  of  the  dirt 
fhould-remain  in.  When  you  take  them  out,  lay  them 
into  an  earthen  difh,  and  make  a lather  like  the  firft, 
only  the  water  muft  be  more  hot,  but  not  boiling,  o- 
-therwife  it  will  be  .apt  to  injure  them  ; mix  fome  water 
with  powder  blue,  and  pour  it  to  the  hot  water,  taking 
-care  to  keep  it  ftirring,  until  the  whole  begins  to  ha\e 
a bluilh  colour.  Take  them  out,  and  when  you  have 
made  a lather  in  the  fame  manner  as  the  laft,  put  the 
muflins  into  it,  and  cover  them  over  with  a dean  cloth  ; 
let  them  lie  in  that  lather  till  morning,  then  put  them 
into  cold  water  and  walh  out  the  foap, 

Tv  rince  Mujlins  before  they  are  ft arched. 

Take  a little  pump  water,  and  mix  it  with  fome  pow- 
der blue,  lhake  the  whole  together,  and  then  put  to  it 
a little  more  pump  water  ; fqueeze  the  muflins  through 
it,  one  at  a time,  otherwile  it  will  make  them  appear 
yellow.  Rub  them  gently  with  your  hand  in  the  water, 
left  any  remains  of  the  blue  Ihould  fettle  in  them;  but 
if  they  appear  yellow  you  muft  put  more  blue  to  them. 
When  you  have  rinfed  them  in  cold  water,  let  them  be 
prefled  as  hard  as  poflible,  for  unlefs  the  water  is  quite 
out  they  will  not  take  the  ftarch ; then  let  them  be  pul- 
led out  and  laid  on  a dry  doth. 

• - 'i.  hIu  I.**  3?  j JtU .1*  L ()  f fit'll, 7 fXOlj  ‘j.  ’ ] 

To  ftarch  Mujlins. 

P.ut  a pint  of  pump  water  into  a clean  fkillet,  and 
mix  with  it  a quarter  of  a pound  of  ftarch ; • keep  it  over 
a flow  fire  until  it  is  luke  warm,  but  take  care  to  ftir  it 
till  it  begins  to  boil,  then  let  it  be  taken  off,  and  when 
it  has  flood  a minute,  pour  it  into  a dear  earthen  difh  ; 
coyer  it  over  with  a delf  plate  till  it  is  cold,  then  put 

to 
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to  it  a little  blue ; take  your  muflins,  and  fpread  them 
out  fo  as  to  receive  the  ftarch,  taking  care  that  it  be  not 
too  thick.  Lay  the  ftarch  firft  over  one  fide  and  then 
the  other,  and  that  which  has  been  ufed  for  the  fine 
muflins,  will  do  well  enough  for  thofe  that  are  coarfer. 
When  you  have  ftarched  them,  let  them  be  laid  into  a 
clean  earthen  difh,  and  keep  prefling  them  till  the  ftarch 
begins  to  flick  to  your  hands;  then  wring  it  out  of 
them  with  a clean  cloth,  and  rub  them  till  they  are 
dry. 

To  clap  Mujlins  before. 

When  you  have  opened  them,  rub  them  through  yoof 
hands,  then  keep  clapping  them  together  till  they  are 
hard,  but  if  you  find  any  wet  or  flarch  on  your  hands, 
wafli  them,  and  keep  them  as  dry  as  poflible,  otherwife 
the  muflins  will  never  look  well.  Pull  them  both  ways 
with  your  hands,  becaufe  that  prevents  the  muflin  from 
fraying,  and  when  they  are  quite  dry,  fpread  them  out 
and  hold  them  between  you  and  the  light  by  which  yon 
will  fee  whether  any  of  the  ftarch  remains  in  them,  and  if 
it  does,  you  mud  rub  it  again  in  your  hands.  If  there  is 
any  of  the  ftarch  in  them  you  will  fecitfhine,  but  if  not 
they  will  fly  a funder  when  clapped.  Take  care  to 
dap  them  flngly,  otherwife  they  will  be  apt  to  fray  and 
tear. 

The  bejl  Method  of  ironing  Mitfins. 

When  you  have  wafhed  your  hands  very  clean,  after 
clapping  the  muflins,  let  the  cloaths  be  pulled  out  dou- 
ble on  a very  fmooth  board,  laying  at  leaft  five  or  fix 
on  each  other.  When  .you  have  heated  your  iron,  put 
it  into  the  box,  when  you  muft  let  it  remain  till  the  heat 
is  full  through  it;,  then  take  the  piece  of  muflin  that 
lies  loweft,  becaufe  it  will  be  more  dry  than  the  others, 
by  which  method  they  will  all  fucceed  each  other  ip  a 
regular  order,  and  look,  extremely  fine.  If  the  muflins 
are  fine  they  muft  be  done  on  a very  foft  woolen  cloth, 
but  thofe  that  are  coarfemay  be  done  ®n  one  that  is  more 
damp,  or  the  under  fide  of  that  firft  ufed. 
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The  bcjl  Method  of Jiar  cling  Lawns. 

They  muft  be  walhed  andrinfed  in  the  fame  manner 
as  muiiins,  and  the  ftarch  mull  be  as  thin  as  poflible. 
Dip  them  gently  into  it,  then  let  them  be  taken  out 
and  fqueezed  through  your  hands  until  the  water  is 
forced  out,  then  dry  them  with  a fine  cloth ; clap  them 
with  great  care,  otherwife  you  will  be  apt  to  damage 
them,  and  when  you  have  folded  them  up,  let  them 
be  put  into  a clean  pan,  but  let  no  wet  come  near 
them,  otherwife  it  will  give  them  a yellowi/h  colour. 
Let  them  be  ironed  on  a clean  fmooth  woolen  cloth,  but 
take  care  that  the  iron  be  not  too  hot,  and  the  ftarch 
muft  be  made  for  thepurpofe,  for  that  ufed  for  muflms 
will  not  do.. 

To  wafts  Blond  Lace  and  Ghiezes. 

Let' them  be  walhed  in  three  different  waters,  each 
of  which  muft  be  well  lathered,,  and  tolerable  warm,, 
then  let  them  be  rinfed  in  water  mixed  with  blue,  and 
hung  up  to  dry, . then  ftarch  them  and  hang  them  up  a- 
gain..  Take  three  pints  of  water,  and  put  in  it  half  a 
pound  of  ifinglafsj  let  it  boil  till  it  is  reduced  to  one 
pint;  then  dip  the  gauze  into  it,  and  when  you  have 
fqueezed  it  out  let  it  be  properly  ftarched  and  blued, 
always  taking  care  to  iron  them  as  foon  afterwards  as 
you  can,  which. will  make  them  look  much  better. 

The  b'eft  Method  of  making  and  ufing  Starch. 

Moiften  the  quantity  of  ftarch  you  want  to  ufe,  ac- 
cording to  the  quantity  of  your  cloaths,  with  water, 
and  put  as  much  ftone  blue  as  is.  neceffary.  When 
the  ftarch  and  blue  are  properly  mixed,  then  let  the 
whole  boil  together  a quarter  of  an  hour  longer,  taking 
care  to  keep  ftirring  it,  becaufe  that  makes  it  much: 
ftifferandis  better  for  the  linen.  Such  things  as  you 
would  have  moft  ftiff,  ought  to  be  put  firit  into  the 
vvater,  and  .you  may  weaken  the  ftarch  by  pouring  a 
littrle  water  upon  it.  Starch  ought  to  be  boiled  in  a, 
«>ppcr  veffel,  becaufe  it  requires  much  boiling,  and 
tin  is  apt  to  make  it  burn.  Some  people  mix  their 
S ftarch 
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ftarch  with  allom,  or  gum  arabic,  nothing  is  lo  good 
as  ifinglafs,  and  an  ounce  of  it  fufficient  to  a quarter 
of  a pound. 

To  clean  Gold  and  Silver  Lace. 

Rub  the  crumb  of  a ilale  three-penny  loaf  between 
your  hands  till  it  is  very  fine,  then  mix  it  with  a quar- 
ter of  an  ounce  of  powder  blue;  lay  it  upon  the  lace, 
and  rub  it  with  your  hands  till  it  begins  to  appear  bright ; 
then  take  a piece  of  thin  flannel  to  dull  off  what  remains 
of  the  crumbs;  and  lallly  rub  it  with  a piece  of  crim- 
fon  velvet,  and  it  will  look  as  well  as  at  firft. 

To  prefer  ve  Gold  or  Silver  Lace  from  tarnifnng. 

Gold  or  filver  lace  mull  never  be  put  into  a deal  box, 
becaufe that  is  fure  of  proving  hurtful  to  it;  but  when 
it  has  been  ufed  let  it  be  put  up  in  indian  paper,  and 
wrap  other  paper  round  it;  then  take  a piece  of  greea 
baize,  and  when  it  is  well  aired  before  the  fire,  lap  it 
round  the  paper  and  put  it  into  a trunk,  the  paper  of 
which  ought  to  be  well  Itained  with  faffron. 

To  take  Spots  out  of  •woolen  Cloth. 

Take  fome  of  the  bell  fullers  earth  that  can  be  got  ; 
then  lay  it  before  the  fire  till  it  is  quite  hard,  and  beat 
it  in  a morter  till  it  is  as  fine  as  powder,  then  mix  with 
it  a fufficient  quantity  of  oil  of  turpentine,  and  make  it 
up  in  balls,  which  you  may  keep  befide  you  and  ufe 
in  the  following  manner.  Put  one  of  them  into  a pan 
filled  with  boiling  water,  and  when  it  is  diffolved  let  it 
be  laid  on  the  fpots,  where  it  mull  remain  till  it  is  dry  ; 
then  rub  it  with  a hard  brulh  till  all  the  fpots  are  out, 
when  you  mull  take  a piece  of  thin  cloth  and  rub  over 
it  to  take  out  what  remains  of  the  fullers  earth. 

To  clean  Ribbands 

When  yoyhave  fprinkled  them  with  clean  water,  let 
them  be  fmoothed  out,  then  lay  them  at  full  length  on 
a carpet  till  you  make  a lather  of  L'altile  foap,  then  rub 
them  gently  ever  with  a brulh,  or  foft  woolen  cloth. 

Mix 
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Mix  fome  water  with  allom  and  white  tartar,  and  rub 
them  well  in  it.  If  you  obferve  this  method  they  wifi 
not  only  be  clean,  but  the  colour  will  be  preferved 
from  fading,  and  you  mull  dry  them  in  a fhady  place. 

f0  take  Spots  of  Lik  or  Wine  out  of  Cloth  or  Linen. 

Rub  the  juice  of  lemon  on  the  fpots,  and  when  it  is 
dry  let  it  be  wafhed  in  warm  water.  If  you  do  fo  twice, 
the  fpots  will  difappear,  in  cloth,  but  if  it  is  linen,  put 
fome  boiling  water  into  a pewter  pot,  hold  that  part 
that  has  the  fpot,  tight  together  over  the  Iteam,  then 
rub  it  with  the  juice  of  lemon,  and  the  fpots  will, 
difappear. 

fo  keep  Silk  from  fv.ining  in  nxajhing. 

Fill  a fauce  pan  with  water,  and  let  it  hand  on  the 
fire  till  it  is  partly  hot,  then  dilfolve  in  it  a proper 
quantity  ©f  Caftile  foap,  then  take  it  off  the  fire  and 
when  it  is  almoft  cold,  put  to  it  handful  of  fullers 
earth,  and  fcour  your  filk  with  it.  Be  fure  to  let  them 
be  fpread  out,  for  if  they  are  laid  in  heaps  together,  it 
will  l'poil  them. 

fo  keep  Linen  not  ufed , from  receiving  any  Damage ; 

When  it  is  wafhed  and  well  dried,  fold  it  up  in  the 
neatefl  manner,  fcatter  between  each  of  the  foldings 
powder  of  cedar  wood  ; and  let  the  trunk,  drawer,  or 
box,  be  perfumed  with  florax. 

fo  take  Spots  out  of  Boards  or  large  fables. 

Make  fome  lye  of  wood  afhes,  and  put  in  it  a few 
galls,  then  lay  it  on  the  fpots,  and  let  it  lie  on  them 
one  night,  in  the  morning  rub  the  boards  or  tables  with 
a hard  brulh,  but  if  it  is  on  the  floor  you  do  it  on  your 
knees.  Take  care  you  rub  it  with  the  grain,  and  at  the 
fecond  fcouring,  pat  onit  a handfui  of  fine  fand,  and  rub 
it  over  with  a woolen  cloth  till  none  of  the  lpots  can 
be  fee«.  When  you  have  brought  them  to  a fine  tranf- 

parent 
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parent  colour,  let  them  be  wafhed  with  cold  water,  fc-r 
if  done  with  hot  water,  it  opens  the  grain,  and  fpoils 
their  appearance. 

T o clean  old  PiElures  'without  damaging  the  Paintings. 

Take  a quarter  of  an  ounce  of  roman  vitriol,  and  two 
ounces  of  borax;  beat  them  together  very  fmall,  then 
let  them  be  fifted  through  a fine  lawn  fieve ; and  when 
you  have  rubbed  the  dull  off  the  pidture,  lay  it  flat  on 
the  ground,,  and  throw  fome  of  powder  over  it,  then 
dip  a brufh  in  clean  water,,  and  rub  it  over  the  canvas 
until  the  painting  begins  to  appear  as  if  new,  you  muft 
not  .take  any  more  water  than  will  juft  wet  the  powder* 
•and  when  the  picture  appears  to  be  clean,  and  all  the 
dull  is  rubbed  o/F,  fet  it  up  to  dry  in  a place  not  too 
much  expofed  to  the  fun.  Then  take  a little  linfeed  oil, 
dip  afeather  in  it  and  rub  it  gently  over  the  pidture, 
but  dont  let  the  oil  dry  off  too  foon,  for  the  longer  it 
is  kept  moift  the  more  tranfparent.  will  the  celour. 
appear.. 

To  clean  the  Frames  of  Pictures. 

WafK  off  the  dirt,  with  cold  water,  make  a flrong 
foap  lather  and  rub  them  with  a fpunge  dipped  in  it,  till 
they  are  clean,  then  fet  them  in  the  air  to  dry,  ami  rub 
{hem  bright  with  a woolen  cloth. . 


FIN  I S«- 


